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NEW HAM IDEA 


ka made-to-order for 64% of American Families! 


LIGRARY 
@ & M. COLLEGE OF TEXAS 


Kitchenette Hams 


in Printed TEE-PAK 
Fibrous Casings! 
Kitchenette 


BONELESS “y . It’s boneless, wasteless, economical and practical for 
Ready-te-eat Vg. 4 3 the consumer! AND, for you, it’s a high volume item 
SMOKED HAM and a little “sweetheart” for profit! 

io soar ; Here’s how! Cut whole ham /Jengthwise thru the 

' middle of the cushion into the middle of the flank so 

JOHN a a ee oy both halves are just alike ... NOW stuff in pre-stuck, 
\ oe printed Tee-Pak Fibrous casing and process...that’s it! 

Now you're sending to market a boneless, short- 

shank, beautifully identified, ready-to-eat half ham 

that’s a// ham (butt & shank), tailored to appeal to 64% 

of ALL families...small families with whole ham ideas 

but half ham needs! So, give them what they want! 
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AND, if you really want to do a bang-up job... 
you'll over-wrap your new Kitchenette hams with 
the shrinkable showcase of meat packaging .. . New 
Tee-Pak Snug-Pak*! WOW... what a combination! 
Get all the facts from your Tee-Pak Man post haste! 


Tee-Pak, Inc. Tee-Pak of Canada, Lid. 


Chicago « San Francisco Toronto 








Cellulose Division 





PREFERRED BY 
LEADING SAUSAGE-MAKERS BUFFALO-STRIDH 


CASING 
PROCESSING MACHINERY 
Buffalo is right at home in the best sausage kitchens because it’s the will give you 


; ‘ BETTER YIELD—better casings. 
best machinery. It has the best reputation...and the best features. nein: 


Buffalo machinery is best for you. and labor. 





Write for catalog 
and information 
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THE “COOL CUTTING” GRINDER 


Buffalo grinders have machined feed screws and finely 
finished rifled cylinders. They are ruggedly constructed 
to give you years of dependable service. No 
mashing, burning or back-up with Buffalo. 


They cut clean and cool. 
@ Buffalo 


“Leak-Proof" 
Stuffers 


. @ Standard and 
2am a Vacuum Mixers 
i @ “Direct Cutting" Converters 


Le ee OO le ES ee a a ee ee ee ee ee eee eee ee eee 
See the rest... 


Buy the best... 3 £¢ | 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
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Sales and Service Offices in Principal Cities 
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Casing by 
Milprint, Inc. 


One of the biggest problems in processed ham 
and meat loaf packaging—shrinkage—is neatly 
solved with casings made of moisture-resistant 
PLIOFILM. They cut shrinkage as much as 97%. 


But that’s not the only PLIOFILM advantage. It 
slices easily. It’s puncture-resistant, doesn’t 
shatter or run. Its clear transparency invites 
sales. It takes printing beautifully, handles 


SHRINKAGE 
SHRinxs O7 % 


casings 





easily in automatic packaging machinery. 


So you’ll see more and more big names, like those 
shown here, using PLIOFILM. If you have a 
shrinkage problem with meat loaf, or any meat 
product, why not discuss a PLIOFILM casing with 
the Goodyear Packaging Engineer. Write: 
Goodyear, Packaging Films Dept. Q.6419, 
Akron 16, Ohio 


2 a y = > 
GOOD THINGS | WW ” a ~S 
ARE BETTER IN GOOD,” YEAR ) 
PACKAGING 
a 


Pliofilm, a rubber hydrochloride ~T, M. The Goodyear Tire & Rubber Company, Akron, Ohio 
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FLAVOR RE-SELLS 


your processed 











































Many variables can account for an initial sale... 
color, design of package, an unusual trade name. 
One primary factor, however, brings that same cus- 
tomer back again and again...the consistently fine 
taste and texture of your product! It’s RE-SELL 
that puts profit in your product...and SPISORAMA 
dry soluble SEASONINGS, the latest advance in 
spice extractive seasonings, guarantee to your pre- 
pared meats those basic RE-SELL requirements 
...fine, pure flavor, consistently uniform! Let 
SPISORAMA dry soluble SEASONINGS put 
RE-SELL in your meat products! 


Ascorbic Acid or Sodium Ascorbate will be added to the 
curing pickle and vinegar pickle at the manufacturers 
request. 


Our 157th Year of Service 
'D.O} DODGE & OLCOTT, INC. 


180 Varick Street 
® New York 14, N. Y. 
Sales Offices in Principal Cities and Toronto, Canada 


ESSENTIAL OILS * AROMATIC CHEMICALS 
PERFUME BASES * FLAVOR BASES * DRY SOLUBLE SEASONINGS 
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Self-Help May Help 


It is desirable that the meat processing in- 
dustry continue to support the U. S. Depart- 
ment of Agriculture in its effort to win from 
Congress adequate appropriations for federal 
meat inspection, so that industry companies 
will not have to foot overtime bills resulting 
from the inability of the MIB to furnish suf- 
ficient personnel to cope with present-day vol- 


ame during normal work periods. At the same 


time, we believe that inspected packers should 
be realistic and recognize that Congress will 
probably always lag a couple of steps behind 
in supplying the funds to meet the industry’s 
expanding inspection requirements. 

The present trend seems to be that as meat 
production rises in billions of pounds, appro- 
priations for inspection are increased (if at 
all) in begrudged thousands of dollars. 

The industry’s bill for overtime inspection, 
now in the neighborhood of $5,000,000 an- 
nually, is large enough to merit attack from 
other directions. 

We believe that every inspected house 
should examine its own operations carefully 
to determine whether there are things which 
the company could do to reduce both plant 
and inspection overtime. Are line stoppages 
too frequent, and do they last too long? Are 
they due to inadequate maintenance or other 
causes? Are livestock buying and production 
operations coordinated, and is communication 
good, so that the work crew is large enough 
to handle kill in a normal work day? Does the 
plant “bite off more than it can chew” in an 
attempt to build volume? 

There is, moreover, another field in which 
progress might be achieved. While the packer 
is not in a position to advise inspectors or 
their superiors on how the inspection job 
should be done, he can cooperate with them 
in the development of layout and facilities 
which will insure optimum work-flow in both 
production and inspection, without endanger- 
ing the standards for the latter. We suggest 
that in this particular area, more cooperation 
between packers, equipment manufacturers, 
architects and .engineers and inspection au- 
thorities might not only reduce the industry’s 
overtime bill but also cut operating costs. 


News and Views 





All NIMPA Officers were re-elected at the association’s 15th 


annual meeting, which ended Tuesday evening in Chicago. The 
four-day convention drew a record attendance of 3,048 pack- 
ers, sausage manufacturers, suppliers and guests. Named to 
his third one-year term as NIMPA president and board chair- 
man was Chris E. Finkbeiner, president of Little Rock Packing 
Co., Little Rock, Ark. John E. Thompson, president of Reliable 
Packing Co., Chicago, was re-elected first vice president and 
vice chairman of the board, W. L. Medford, president of 
Medford’s, Inc., Chester, Pa., was renamed treasurer; Wilbur 
La Roe, jr., general counsel, and John A. Killick, executive 
secretary. 

NIMPA’s divisional vice presidents elected at regional 
meetings over the past several months also took office at the 
annual meeting. The new vice presidents are: Central division, 
Alan J. Braun, vice president and general manager, The Braun 
Bros, Packing Co., Troy, Ohio; Midwestern division, Edward W. 
Olszewski, assistant secretary-treasurer, American Packing Co., 
St. Louis, and Southern division, J. B. Hawkins, general man- 
ager, Lykes Bros., Inc., Tampa, Fla, Re-elected vice presidents 
are: Eastern division, Carl H. Pieper, president, Oswald & 
Hess, Inc., Pittsburgh; Southwestern division, John O, Vaughn, 
president, Oklahoma Packing Co., Oklahoma City, and West- 
ern division, Julius Hoffman, Hoffman Bros, Packing Co., Los 
Angeles. Complete coverage of the convention will appear in 
THE NaTIONAL PROVISIONER of May 26. 


The Senate Appropriations committee was urged by 


WSMPA this week to restore the cut of $245,000 made by 
the House appropriations committee in funds for federal meat 
inspection. “The full budget request of $15,745,000 for fiscal 
year 1957 should be approved,” said L. Blaine Liljenquist, 
WSMPA Washington representative, in a letter to Senator 
Richard B, Russell of Georgia, chairman of the subcommittee 
on agriculture of the appropriations committee. “Even this 
amount is insufficient to provide enough meat inspectors to 
prevent costly delays on the killing floors in the packinghouses,” 
he pointed out. WSMPA also is encouraging its members to 
write to their senators in support of the full request. The 
House early this week passed the meat inspection appropriation 
as part of a record $2,000,000,000 appropriation for the USDA. 
This includes $1,200,000,000 for price support operations. 


The Future of packer-level packaged meats in the St. Louis 


area, with its probable broad effects on the national meat mer- 
chandising picture, is expected to be decided early next month 
by the executive board of the Amalgamated Meat Cutters and 
Butcher Workmen, Earl W. Jimerson, president of the inter- 
national, disclosed this week. The special four-man committee 
which has been investigating the St. Louis controversy will 
make its report to the full board June 4 in Cincinnati, he 
said. A number of St. Louis packers, union representatives 
and retailers presented their views at a meeting of the com- 
mittee last week in Chicago. 

A contract of the St. Louis retail union, Local 88 of the 
Amalgamated, ‘prohibits most stores in that area from han- 
dling packer-level packaged meats that were not packaged 
outside the store premises prior to October 2, 1950. This pro- 
vision, however, conflicts with another pact in which the re- 
tail local agreed with the packinghouse loca] to handle meats 
packaged by union labor. Although Local 88 has been advised 
by the international to withhold its ban pending final action 
by the board, a confused situation exists in St. Louis. Some 
stores are handling the disputed products; others won’t touch 
them, and still others are attempting to do all their own 


packaging. 











A Job Well Done 








DESIGN FOR new consumer package is examined by James Scala, 
president (seated, left), E. J. D'Agostino, general manager, and 
Gil Pavan, plant superintendent (seated). Inspiration for design 
came from prize winning medal which is pictured at right. 


ITH the unofficial city hall located in Marino’s 
ele and the official city World War II serv- 
ice board listing veterans of italian ancestry pre- 
dominantly, it is only natural that Utica, N. Y., should have 
a major sausage kitchen specializing in Italian-type 
processed meats. Yet it was by chance that Gold Medal 
Packing Corp., a modern sausage plant, entered the field. 
During 1910, Anthony Scala, a real estate dealer, found 
himself owner of a butcher shop he built on order. His 
son, James, now president, suggested they go into the 
sausage business and manufacture Italian-style products. 
It proved a natural; the firm prospered. In 1914 the 
company moved to larger quarters. In 1920 further 
growth necessitated larger facilities. Two other expansion 
moves were made; one in 1924 when they added slaugh- 
tering facilities, and another in 1939 when they moved 
to their present building and received federal inspection. 
Just as the business started by chance, its name, Gold 
Medal, was a product of luck. In 1922, Milan, Italy, 
held a trade fair, The Scalas were asked to exhibit some 
product at the fair. At the time Scala had some butts that 
he bought at a bargain, 5c per Ib.; so he decided to give 
the product to the solicitor thinking that what was asked 
was a donation. However, he found out that the solicitor 
wanted a product for exhibition at Milan. To protect the 
meats for shipment and display, the firm gave them a 
heavier cure, smoke and a protective tar coating. 

While this process was more expensive than he bar- 
gained for, Scala after shipping the butts, forgot the dona- 
tion. Then one morning he received a gold medal award 
from the fair for excellence of cure and product. This 





Packer Prepares 


Donation with Care, 
Reaps Windfall 


happy incident gave Scala the idea for a brand name 
and he decided to produce and merchandise this prize 
winner which he called “Daisy.” Scala says his firm was 
the first to merchandise this cut as a consumer item. 

Today the firm again is introducing new lines. This 
time products follow the trend to self-service convenience 
items and lean pork, although they retain their Italian 
motif. The newest product is a ham capicola made from 
boned ham sets. While the firm processes a large volume 
of butt capicola, it has developed the ham capicola to 
meet the demand for lean meats. Scala notes that today 
people who like a highly-seasoned meat still demand the 
lean cut, The seam fat within the butt makes it difficult 
to meet this demand; a closely trimmed butt may still 
have a thick fat seam. 

Gold Medal decided to experiment with the ham cap 
in its local market. It proved a success and since has 
been distributed nationally to markets which demand 
Italian-type processed meat. The main reason for success, 
states L. J. D’Agostino, general manager, is the ease with 
which the customer can determine the absence of seam 
fat in the ham cap. The processed ham caps are cut in 
two and Cryovac wrapped. The product face clearly 
shows its meatiness. 

Merchandising success with the half ham cap has in- 
fluenced management to expand the scope of this item 
by slicing and prepackaging it as a consumer unit. The 
line for this operation has been installed recently. 

The processing cycle for the various Italian smoked 
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HOT HAMS are rubbed in special seasoning blend and stuffed 
in presoaked fibrous casing. The operation is being watched by 
George Gorgon, curing foreman (second from right). 
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meats begins in the curing room located in the basement. 
Here all incoming meats are pumped and are placed in 
vats. The firm has discontinued slaughtering and now 
purchases its raw materials as green meats or dressed 
hogs. The latter are broken down in its combination beef- 
boning and pork-cutting department, using the same table- 
top conveyor and band-saw equipment. Green meats 
move from this department in large steel cargo containers. 
Wire basket-type containers are easy to maintain and 
adaptable to industrial truck handling, states Gil Pavan, 
plant superintendent. In the cellar, meats for curing are 
boned and are moved to the seasoning table. Here the 
company’s special seasoning is rubbed into the meats. 

If ham capicola are being prepared, the ham is stuffed 
in fibrous casing and placed on a tree for smoking in the 
basement bank of Atmos smokehouses. After processing, 
trees of product move via an automatic elevator to the 
Cryovac packaging room, located on the first floor and 
adjacent to holding and shipping coolers. 

In packaging, one operator removes product from the 
tree, severs the bottom cap to drain the accumulated mois- 
ture, and cuts the product in two. Fibrous casing is left 
on the product. 

Another operator working at the same table places the 
butt in a Cryovac pouch and puts it on a conveyor that 
carries it to Cryovac machine stations for vacuum draw- 
ing and pouch crimping. Table-top units are used as they 
are more productive and allow the operator to see that 
the meat is firmly seated in the bottom of the pouch, 
says Pavan. 

The conveyor carries pouched product to a shrinker 
which dumps products onto the packoff table. Product is 
then placed on a shelf truck for movement to the hold- 
ing cooler. Pouches have a multicolored printed legend 
carrying brand name, packer identification, etc. 

Shelf trucks are used to facilitate movement of prod- 
uct from packaging to shipping. Product is handled twice. 
once when it is placed on the truck for movement to the 
holding cooler and again when it is removed to fill an 
order. The technique also helps to keep product moving 
on a first-in-first-out basis. Product is moved into the 
shipping room only when the previous truck lot has been 
used in order filling, states Pavan. 

Butt capicola are handled on the same line and in 
the same manner. 

If product is to be sliced for consumer packaging, the 
trees are transported to the second floor. A multi-purpose 
slicing line is located here. For its bacon slicing, the com- 
pany uses a heavy duty U. S. Slicing Machine unit while 





SMOKED HAM caps are removed from trees (in background), 
drained, halved and then passed to the pouch filler. 
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LARGE STICK product is stuffed in combination manufacturing- 
stuffing room. The outer wall is made of glass block for maximum 
natural illumination on the table and other working surfaces. 


for its sausage meats and ham caps, it uses a U. S. slicer- 
scaler model which slices two loaves to a stack count. 
Both slicers feed to a stainless steel conveyor. For bacon 
slicing the conveyor has weighing-wrapping stations. 
When ham caps are sliced, the machine moves the 
groupings onto the built-in Exact Weight scale platter. 
The cycling of the machine is such that it allows the 
operator time enough to make any weight adjustment, 
if it is needed, Attached to the end of the scale platter 
are pouch mandrels onto which a bag is placed. After 


PRODUCT in holding 
cooler is examined by 
William Mullin, MIB 
inspector, prior to 
shipment. 








PACKAGING LINE consists of vacuum pulling and crimping ma- 
chines. Smoked ham caps are discharged to automatic shrinker. 














checking the weight of the stack, the 
operator nudges the product into the 
pouch which then is placed on a 
conveyor for movement to the Flex- 
Vac sealer. The slicer then moves the 
next stack onto the scale. 

Gold medal has a multihead Flex- 
Vac unit which permits the operator 
to feed one head while the other is 
pulling a vacuum on the package and 
heat sealing. The sealed package then 
travels to the packoff table. 

The company effectively handles 
the package neck or so-called “ear,” 
It uses clear unprinted pouches, When 
the sealed pouch arrives at the pack- 
off station, the operator places a pres- 
sure sensitized label over this neck. 
The label carries the product name, 
brand, legend and suitable weight- 
price and inspection islands. It covers 
virtually the entire neck. The pack- 
age has complete visibility and the 
neck is unobtrusive as it serves a func- 
tional purpose. 

Gold Medal currently is preparing 
an advertising - merchandising cam- 
paign to promote its “Hot Ham,” a 
registered trade name given to its 
consumer sliced ham capicola. In anti- 
cipation of a large-volume operation, 
the company has secured a Suther- 
land Kliklok unit to close the Suther- 
land folding carton which will be 
used with the vacuum-sealed pouch. 
Management believes that by pre- 
packaging the sliced meats with the 
Flex-Vac unit in advance and then 
inserting and packaging on the me- 
chanized Kliklok line, it will lower 
packaging costs materially. 

The Sutherland package, designed 
especially for this Hot Ham, features 
an oval brand legend in blue, gold, 
yellow and white. A medal is at the 
top of the oval and wreaths on both 
sides. 

Initial promotion will be local with 
newspaper and radio advertising and 
will be extended in scope to other 
market areas served by the firm. 

Another item which the firm will 
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HOT HAM is sliced, 
scaled and pouched for 
self-service at station to 
the left. Operator places 
pressure sensitive label 
on the sealing neck of 
the vacuum package. 


put up in the new consumer pack- 
age is its proscuttini ham, a specially 
seasoned Italian-type ham. 

Another instance in which Gold 
Medal uses a specific machine to its 
capacity and adjusts the balance of 
the work load is the Ty-Linker peeler 
which is employed at its maximum 
rate in peeling product. Peeled 


sausage manufacturing department is 
located on the second floor. For added 
light the outside wall is glass block. 
This gives the department excellent 
light with a minimum of maintenance. 

Manufacturing equipment lines are 
on one side of the manufacturing 
room and smokehouses on the other. 

All product moves to product hold- 
ing coolers and then to the shipping 
cooler. Orders are assembled on a 
conveyor as they move past the vari- 
ous product-holding sections. As was 
stated earlier, product is moved into 
the room in shelf-truck lots. A ship- 
ping container closing station is lo- 
cated at the end of the conveyor. 

If shipping cartons move by com- 
mon carrier they are closed with steel 
strapping. if they are to be delivered 
locally by Gold Medal trucks, cartons 
are sealed with a portable electric 
stapler which is suspended by a Thor 
balancer. 

As a quality control measure, vari- 
ous coolers which hold finished prod- 





BRAND LEGEND on stick product gets inspection from Joe Greco, sausage foreman 
(left). Center photo shows George Kiley, plant engineer, taking humidity reading from 
portable recorder. Sam Baroni, beef box foreman (right), steels knife prior to boning 
a cut for the portion control operation. 


frankfurters are placed in plastic trays 
and then moved to the hand-pack- 
aging station. While the machine out- 
put exceeds the rate of the hand 
packaging assemblers, when the run 
is finished the machine operator also 
assembles. packages. If the demand 
for packaged skinless frankfurters is 
heavy, the machine is operated a sec- 
ond shift to prepare product for the 
assemblers whose number is increased 
temporarily. 

The firm also prepares various 
fabricated beef cuts. 

While Italian-type sausage are the 
firm’s specialty, it manufactures a 
complete line of sausage items. The 


~~ 
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uct are checked periodically for rela- 
tive humidity. Plant engineer George 
Kiley checks humidity of the various 
rooms with a portable recorder. The 
recorder is moved as needed. This 
procedure is said to hold down need- 
less shrink and protect quality. 

Another quality-control measure is 
a yearly painting with Steelcote’s 
Damp-Tex. A full-time painter keeps 
the plant spic and span. 

While the company originally ven- 
tured into sausage manufacturing by 
chance, Gold Medal management, 
under Scala, intends to grow with a 
planned-merchandising effort centered 
upon its Italian meat specialties. 
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led | Annual Meeting Is Set “Bi er Do [ | hd 
ck. New horizons in meat packing 4 gg y od S 
ent ¥ viewed from the perspective of 5U SS 

a years as the industry's oldest and = >> 
= largest trade association will be the , =a s 

Mg § theme of the American Meat Insti- 

\er. F tute’s golden anniversary annual meet- 

id- ing at Chicago’s Palmer House, Sep- 

mg § tember 28 through October 2. 

is Under the guidance of a represen- 

atl- § tative committee of executives from 

Was 


institute member companies, plans 
nto § are being formulated now that will 
1ip- — make the 50th annual meeting a 
lo- § memorable celebration of the Insti- 
tute’s first half-century, the AMI has | 
om- JB announced. | 
teel A number of special events are 
red — being planned in addition to the sec- 
ons — tional and general meeting sessions 
tric § and the annual dinner. 


: : a 
hor The tentative schedule of annual with 

meeting sessions includes sectional me 
ari- | meetings on Friday and Saturday, 


rod- — September 28-29; general session and 


annual dinner on Monday, October DRY ICE BUNKERS 


1, and general session on Tuesday, 


October 2. Just look at what users have to say: 

The AMI emphasizes that this “Since we installed Foster-Built Bunkers in our fleet, our profits 
year’s golden anniversary meeting is have increased steadily, because our payloads are bigger. NOW 
certain to break all records for at- we get more efficient, low-cost service than ever before. Our trucks 
tendance, and it is more important | are leased from* Hertz Stations, Inc., and savings in our operation 
than aie for members to keep up t are a ‘must.’ : S. A. Alexander, President, South Chicago Packing 

‘ ae Pa Company, Chicago. 
date on the AMI’s requests for in- 


*“We have Foster-Built Bunkers in many of our trucks and have 
‘ ag found them simple to install, and virtually no maintenance is 
room reservations and __ hospitality required ... which is important in a large truck rental business.” 
rooms are being mailed to members Joseph Stedem, Executive Vice-President in Charge of Sales, 
and should be received by May 21. Hertz Stations, Inc., Chicago. 


formation and reservations. Forms for 


Foster-Built receives letters like these every day from satisfied 


New MIB Memo on Loaves users, telling how much they like the efficient, reliable truck refrig- 


eration that Foster-Built Bunkers give them. 
Preparation and labeling of loaves 
ATID N 
biV 


is the subject of MIB Memorandum ct 
No. 230, which reads: ye BUS 

“Product (other than canned prod- 
uct) labeled with the term ‘loaf’ as 
its name or part of its name shall 
be prepared in loaf form. This per- 





The Frigi-Matic 


‘eman § mits the preparation of loaf products Temperature Control 
from in casings provided the product is is also available as an 
oning 


molded in the form of a loaf before 
<x; | cooking. This supersedes Meat In- 
spection Memorandum No. 196 dated 


accessory for 
installation with your 
present Foster-Built 





rela- 7 ; 1a Bunker. it will 
November 2, 1953. pay for itself ina 
-orge . 
short time! 
r10ous 
The | New Meat Label Stock Rea WSS 
‘ . Say wr, 
This A new type of greaseproof print- AND NOW... 
1eed- ing stock for meat labels has been Here’s another Foster-Built First answer for increased payloads and 
introduced by H. S. Crocker, Co. in truck refrigeration ...the New profits. Frigi-Matic positively 
i a Gi Bi Calif TI : as FRIGI-MATIC Automatic Tempera- maintains constant temperatures, 
re is ne., san bruno, Calif, The new ture Control Bunker! Here’s the and has a range from 0° to 70°F. 
s0te’s stock is said to provide an improved at thin Sactée Vitae aaanh 
ceeps | Printing surface for top-quality re- Ly PA ARE GEN. RR ES rene 
production of both type matter and Foster-Built Bunkers, Inc. 


a8 Dept. NP5C 757 W. Polk Street, Chicago 7, Ill. 
ven- | at work. In addition, the stock re- 


g by tains the greaseproof characteristics 
ment, | % the conventional types and the 
ith a | ability to remain an opaque white 
tered when in contact with fresh meats, 
s. according to the lithography firm. 


* 
i] 
i 
Gentlemen: Please send information on: 1 
C) Frigi-Matic Dry Ice Bunker 1 
| Dry Ice Warehouse List 1 
(] Complete line of Foster-Built Bunkers 1 
Name - 
i] 

i 

1 


Address 
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New Line of Frozen Consumer Pork Cuts Introduced 
By Marhoefer; Competitive Pricing Is Planned 


A line of frozen consumer cuts of 
pork was introduced by Marhoefer 
Packing Co., Muncie, Ind., late last 
week at a meeting at which meat mer- 
chandisers from leading supermarkets 
were present. Marhoefer expects to 
start distributing the frozen pork cuts 
within 30 days, according to John 
Hartmeyer, Marhoefer executive vice- 
president. 

Hartmeyer said the cuts will be 
priced on the basis of the daily mar- 
ket quotations, with a standard 
amount added on to cover Marhofer’s 
costs and _ profits. 

“With this pricing formula,” he ex- 
plained, “we expect to make the pric- 
ing of frozen meats competitive in- 
stead of arbitrary. Buyers will know 
from one day to the next what our 
prices will be, and they will know 
that our pricing structure allows them 
plenty of room for their normal profits 
as well.” 

Products displayed at the Mar- 
hoefer meeting included loin and rib 
roasts, pork chops, fresh ham roasts 
and fresh shoulders, bone in and 
boneless loins, tenderloins and pork 
patties. All the samples were frozen, 
vacuum packed in Cryovac packages, 
then overwrapped in window cartons 
imprinted in three colors. 

In introducing this new line, Hart- 
meyer pointed out that the larger per- 
centage of fish, turkey and poultry 
is frozen and a corresponding increase 
in sales of these products within their 
industries has resulted. With the in- 
troduction of frozen pork and other 
meat products, the meat industry can 
look forward to corresponding in- 
creases in their volume. Distribution 
at retail level should be proportion- 
ately more economical and _ profitable 
with the advent of the prepackaged 
quality cuts, he said. 

The maintenance of quality and 
flavor, long a major problem in the 
distribution of frozen meats, appears 
to be assured with the improvement 
of freezing facilities at the packing 
plant, in transportation vehicles and 
in the storage and display areas in 
the retail stores, Hartmeyer continued. 
Improved packaging, which protects 
meats against the harmful effects of 
cold treatment and storage, makes 
frozen meat practical from a_stand- 
point of both convenience and con- 
sumer satisfaction. 

Marhoefer plans to back these new 
frozen pork products with its own 
television, radio and newspaper ad- 
vertising in the major markets in 
which the products of the Muncie 
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meat company are to be distributed. 

Guests at the Marhoefer meeting 
included executive representatives of 
National Tea Co., A & P Tea Co., 
Marsh Foodliners, Kroger Co., Winn- 
Dixie Stores, Inc.; Colonial Stores, 
Inc., and Albers. 


First Regional Promotion 
Of Lamb Scores Success 


American sheep industry’s program 
to increase consumer demand _ for 
lamb has scored a success in its first 
regional promotion, the American 
Sheep Producers Council, Denver, re- 
ported. 

Concentrated lamb advertising in 
Denver, beginning in mid-January, 
doubled consumption. Lamb _ in- 
creased from approximately 3 per 
cent of all red meat before the pro- 
motion to about 7 per cent during 
the promotion period, the council 
said. Previously, the average Denver 
resident ate an estimated 4 to 5 lbs. 
of lamb a year. During the promo- 
tion, consumption was boosted to a 
rate corresponding to 10% Ibs. a year, 
retailer reports indicate. 

Although the sheep industry pro- 
poses to increase consumer demand 
for lamb all over the United States, 
it has begun on a local scale. 

“Because lamb is now in short sup- 
ply,” explained J. M. (Casey) Jones, 
the council's executive secretary, “we 
feel our advertising dollars can best 
be invested at the start in increasing 
the flow of lamb to the consumer at 
the local level.” 


Windber, Pa., Youth Wins 
National Poster Contest 


Glenn Neal Falk, an 18-year-old 
senior at Windber High School, 
Windber, Pa., took first-place honors 
in the 1956 national meat poster con- 
test for high school students. The 
announcement was made by a com- 
mittee of judges meeting in Chicago, 

Sponsored by the National Live 
Stock and Meat Board, the contest is 
an educational project on the nutri- 
tive value of meat. 

Falk’s_ poster, built around the 
theme, “Meat Makes Muscle To Tum 
Industry’s Wheels,” was selected as 
the best of a wide variety of entries 
submitted through high schools in all 
sections of the country. 

The contest attracted unprece- 
dented interest with 21,839 entries 
from 1,249 high schools in 47 states, 
The posters were judged on theme, 
originality, slogan, effectiveness and 
artistic presentation, according to the 
Meat Board. Through the contest, the 
Board generated increased interest in 
the importance of meat among thou- 
sands of young men and women. 

By taking first place young Falk 
won a cash award of $200. 

Others among the top five win- 
ners, in order of placings, were: 
Terry J. Murphy, West Technical 
High School, Cleveland, Ohio; Me- 
linda Jean Bartley, Alhambra High 
School, Alhambra, Calif.; John Step- 
hen Janaka, High School of Music 
and Art, New York, N. Y., and 
Thomas Paul Carnase, also of the 
High School of Music and Art. 

Sixty cash awards went to student 
winners in the national contest, with 
other awards on the state level. 





HERE ARE A FEW of the top posters entered in the 1956 national meat poster contest 


for high school students. Winning poster in the NLSMB contest, displayed on easel, was 
built around theme, "Meat Makes Muscle to Turn Industry's Wheels." 
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Ready-Mix Material Reconditions Old Floors 





FLOORING MATERIAL withstands heavy traffic in meats cooler. 


HIGH-STRENGTH low-weight 
A flooring material permits refin- 
ishing of old wooden floors to 
provide a watertight surface without 
placing an undue weight load on the 
floor. Because of its strength, the ma- 
terial also has been used to resurface 
concrete floors to attain a desired 
pitch without changing materially 
the structural relationship of floor to 
ceiling height. This is a significant 
factor in MIB inspected plants. 
The material, Fact-O-Crete, devel- 
oped by E. H. O'Neill Floors Co., 
Chicago, has been used by a number 
of packers to refurbish old flooring. 
A River point packer has used the 
material extensively in reflooring hog 
and beef carcass chill coolers where 
older wooden floors failed to provide 
water tightness required by MIB. 
The floor material, applied as a 
monolithic surface, holds and drains 
the moisture normally found in these 
rooms. By beveling upward at the 
wall, the flooring can be Jaid to form 
a drain pan. While the material has 
a high compression strength (it with- 
stands loads over 7,000 Ibs. per sq. 
in.), it places a relatively light dead 
weight on the floor. For the average 
packinghouse floor, the material is 
laid to a thickness of % in. At this 
thickness it weighs approximately 8 
lbs. per sq. ft. and has the weight 
supporting ability of 3 to 4 in. of con- 
crete with a 80 per cent saving in 
weight. The flooring can stand normal 
packinghouse traffic. However, the 
manufacturer recommends that steel 
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wheels be replaced with rubber-tired 
wheels since the former are hard on 
any flooring material. 

Since the material requires only 
a % in. thickness it permits greater 
leeway in resurfacing older wooden 
or concrete floors that have been 
constructed according to M.B floor 
to ceiling requirements. A pitch of 
% to % in. per ft. can be built with- 
out dropping the floor level. Con- 
crete, because of its thickness, would 
necessitate lowering the floor. 

The flooring can be placed over 
wood floors, older concrete, steel or 
insulating material. It has a degree 
of give which permits its use over a 
wooden floor without danger of dis- 
integration under the normal sway- 
ing. 

Animal fats, common to meat plant 
operations, tend to prolong life of 
the floor. It is unaffected by blood. 
Fact-O-Crete is not recommended for 
floors which are subject to constant 
wetting, such as in the dressing or 
casing cleaning departments. Excess 
water leaches out the binding com- 
ponent. 

In installing the new flooring over 
a wooden floor, the latter is nailed 
to sub-flooring and freed of major 
defects. Nails should penetrate to 50 
per cent of the sub-floor and to % 
in. of the single wood sub-floor. 

This is covered with a 15 lb. as- 
phalt saturated roofing felt which is 
anchored by nails spaced on 5 in. 
centers in both directions. 

An anchoring medium of expanded 





NORMAL WETTING in hot carcass cooler has no effect on floor. 


metal Jath with a minimum weight of 
2% lbs. per sq. yd., or a No. 17 gauge, 
1% in. sq. galvanized wire netting 
is used. 

Available in ready-to-mix form, 
the flooring can be applied at almost 
any packinghouse temperature, al- 
though ideal temperatures are 60 to 
80° F. Temperatures below this re- 
quire a longer setting time. Under 
normal conditions, the floor can bear 
foot traffic the first day and full loads 
the second day. 

The material comes in a number 
of colors of which red is the most 
common and inexpensive. 

The Supreme Meat Co., Inc., St. 
Louis, laid the materia] over its wood- 
en floor in its beef cooler and fabri- 
cating room. Davis W. Canis, presi- 
dent, reports it has shown no signs 
of wear in over one and a half years. 
The floor is subject to usual inplant 
cleaning with hot water, steam and 
detergents. 

Another packer, Heil Packing Co., 
St. Louis, reports the flooring does 
well in dry areas, such as smoked 
meats or lard packaging. 

The floor can be laid in several 
steps. In one eastern food plant, 8,000 
sq. ft. were laid in three separate 
weekend operations. The floor was 
poured on Saturday and was opera- 
tional by Monday. 

The cost of the finished floor will 
be between 80c to $1 per sq. ft. at 
%, in. thickness. Additional thickness 
to provide pitch and curbing in- 
creases costs slightly. 
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GLASSINE 
GREASEPROOF 


Papers tailored to your Protective 


Packaging Requirements 


The variations of protective qualities 
required in meat packaging are easily 
handled by Rhinelander glassine and 
greaseproof. The reason is: we tailor 
the paper to the problem. You do not 
pay for unnecessary protection. For 
instance, most meat packages must 
be super-greaseproof. But some must 
also control moisture loss, protect 
against rancidity, or prevent penetra- 
tion of odors. 


Any or all of these qualities, plus 
others, can be built into Rhinelander 
papers. They can serve as inner or 
outer wraps, as insert labels or in- 
struction leaflets. They can be lam- 
inated to other types of packaging 
materials, or used as barrel liners and 
bulk meat wrappings. Whatever pro- 
tection you require, you'll find a 
Rhinelander paper that fills the bill 


— economically. 


Our packaging engineers can recommend the right protective grade for you. 
When writing, please state application. 


RHINELANDER PAPER 


Rhinelander Paper Company * Rhinelander, Wisconsin 





Sausage to Get Big Push 
In AMI Summer Campaign 


The call of the great outdoors this 
summer will be amplified with a con- 
centrated program to put hot dogs 
and cold cuts into every picnic meal. 
Whether at the beach, beside a camp- 
fire, or in the consumer’s own back- 
yard, these ready-to-eat meats are 
being cast as the stars. 

During the period between Me- 
morial and Independence Days, 
meat shoppers and people who like 
cold cuts and the many varieties of 
sausage will learn of the practical, 
tasty, nutritional and economical ad- 
vantages of the popular summertime 
meats. 

To stimulate point-of-sale summer 
buying, the American Meat Institute 
is supplying some 18,000 of the 
nation’s major supermarkets with ap- 
proximately 35,000 poster kits in 
color. Hundreds of recipes and menus 
will be supplied to newspapers, mag- 
azines and radio-television stations to 
tell of new uses for the vacation- 
time meats. There will be full-page, 
full-color advertising in magazines of 
general circulation and in women’s 
magazines distributed through food 
stores. 

The Institute noted that total sau- 
sage production under federal in- 
spection last year hit 1,802,000,000 
lbs., a figure topped only by 1945's 
1,966,000,000 Ibs. The output of 
frankfurters has jumped 32 per cent 
in the last six years alone. 

With production expected to be 
higher this year than last, based on 
anticipated total meat production of 
27,700,000,000 Ibs., the Institute said 
a larger use of sausage and cold cuts 
may be expected also. 


Wage-Hour Law Trends 
From State Capitals 


Delaware’s State Labor Commis- 
sion has announced the appointment 
of committees to study and recom- 
mend revision of the state’s laws cov- 
ering the employment of women with 
respect to wage standards, hours and 
leave standards, and safeguards for 
health and safety. 

COLORADO: A _ proposed _ ordi- 
nance pending in the Denver City 
Council at this writing would require 
all persons holding contracts with 
the city to pay their workers at the 
prevailing wage rates in the com- 
munity. 

MASSACHUSETTS: A bill passed 
by the Massachusetts House of Rep- 
resentatives and sent to the state Sen- 
ate would increase from 90c to $1 
the minimum hourly wage which must 
be paid by all employers not covered 
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by special wage board orders pro- 
viding lower minimums. 

RHODE ISLAND: Final action on 
proposed minimum wage legislation 
was awaited at this writing in the 
Rhode Island legislature as it neared 
the end of its 1956 session. A bill 
backed by Governor Roberts was re- 
vised by the state Senate labor com- 
mittee to provide for a $1 minimum 
hourly wage. 

WISCONSIN: Increased minimum 
wages for women and minors were 
ordered into effect May 1 by the Wis- 
consin State Industrial Commission, 
as follows: In cities of 3,500 or more, 
70c an hour, an increase of 25c; in 
cities of 1,000 or more, but less than 
3,500 population, 60c an hour, an in- 
crease of 20c; elsewhere, 50c an hour, 
an increase of 12c. 


Big Summer Promotion of 
Franks Planned by Pincus 


A big summer holiday frankfurter 
promotion has been announced by 
B. S. Pincus Co., Philadelphia, man- 
ufacturer of Yankee Maid products. 

The new campaign will be launched 
on May 23 with a full-page, color ad 
in the Philadelphia Inquirer, featur- 
ing the Yankee Maid full pound pack. 
The ad features a circus theme and 
gives three recipe ideas for frankfur- 
ter cook-outs to cash in on the grow- 
ing popularity of outdoor cooking. 

The promotion will be carried on 
outdoor billboards in the Greater 
Philadelphia area, Southern New Jer- 
sey, Chester, Pa., Trenton, N. J., and 
Wilmington, Del. Point-of-purchase 
material is being made available to 
tie in with the campaign. 


NHA 1957 Spring Meeting 
Scheduled for Las Vegas 


The 1957 spring convention of the 
National Hide Association has been 
scheduled for February 24-25 at the 
Flamingo Hotel, Las Vegas, Nev. 

These dates were selected to en- 
able NHA members to attend the an- 
nual meeting of the Western States 
Meat Packers Association the previous 
week, February 18-21, at the Shera- 
ton-Palace Hotel, San Francisco. NHA 
also plans to invite each of the 42 
members of the WSMPA hide com- 
mittee to attend the NHA meeting. 


Tests Frozen Tamale Pies 


Rutherford Food Products, Kansas 
City, is using the Los Angeles market 
area to test a new line of products, 
individually frozen tamale pies, ac- 
cording to Duncan Kelly, West Coast 
sales manager for the firm. Promotion 
is being handled by Beckman, Hamil- 
ton & Associates of Los Angeles. 
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furnished with each bearing. 





SPECO’S New C-D Retaining Bear-Ring 
gives your grinders longer life 


This new retaining bearing promotes cleaner cuts 
because it holds knife and plate in perfect alignment 
at all times. Product temperature rise is reduced because the friction free 
center bearing dissipates all heat to the bowl — not to the meat. Its friction 
free character increases the life of the feed screw stud and decreases power 
consumption. Cylinder bowl life is increased as the feed screw is held in the 
center of the cylinder and does not rub on cylinder ribs. A special stud is 


Write now for new free Catalog and 
Plate Ordering Guide 


THE SPECIALTY MANUFACTURERS 

3946 Willow Road ° Schiller Park, Illinois 
TU xedo 9-0600 (Chicago) 
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1 STICK FOR ALL PURPOSES 


... from Cocktail Sausage to Heaviest Hams! 


A universal smokestick for every purpose! 
Special alloy of 18% chrome and 8% nickel 
stainless gives this SMALE SMOKESTICK all 
the perpetual-advantages thaf money can 
buy. Rugged — I# will not warp... pit... 
rust... or corrode. Nests; nothing to wear 
out; no replacement costs! Any lengths. 


Write for catalog and prices today! 


Smale Metal Products Co. 


Manufacturers of Stainless Steel Equipment 
1250 WN. STONE ST., CHICAGO 10, ILL. o@ SU 7-6707 





18-8 STAINLESS SMOKE STICK | 


. Hooks . . . Wire Molds . . . Bacon 





Size 1%” wide 1” high 


Also: Stainless Steel Bacon Hangers 
. . « Shroud Pins . . . Flank Spreaders 
. « Skirt Hooks . . . Stockinette 


Square Hangers and Screens .. . 
Neck Pins ... etc. 

















Good Credit, Sales and Operating Policies Bring Success to Wickham 


e 






TOP PHOTO shows part of 
plant exterior with office sec- 
tion in right background. Al- 
though the company has found 
it desirable to concentrate on 
sausage products in loaf and 
cased form, instead of slicing 
and packaging, such up-to-date 
innovations are employed as 
smoking and distributing hams 
in paper net bags (see above). 


CATTLE AND HOGS are 
dressed over the same rails 
on Wickham's new killing 
floor. Hogs are singed with 
a hand torch. A high level 
of outside light is obtained 
in the killing department 
with glass block wall pan- 
els. These can also be seen 
in the sausage kitchen. All 
equipment is being con- 
verted to stainless steel. 


CONDENSING COM- 
PRESSORS using Freon as 
a refrigerant have recent- 
ly been installed by the 
Oklahoma company to re- 
place an older and less 
flexible ammonia system. 


Oklahoma Firm Now 
Operates Three 
Plants and a 


Cattle Ranch 


LTHOUGH the meat industry 
A generally has a good record 

with respect to collections and 
credit losses, an outstanding perform- 
ance has been turned in by the Wick- 
ham Packing Co., with headquarters 
in Sapulpa, Okla., which in 1955 had 
sales of $3,000,000 without a single 
loss. 

Wickham’s record is attributed by 
management largely to the attitude 
and experience of the firm’s salesmen, 
all of whom have at least ten years 
of practical experience in the field. 
With full cooperation of the office, 
each salesman functions effectively as 
an individual credit man. Strict lim- 
itation of retailer credit to one week 
helps prevent overbuying and over- 
extension of credit. Salesmen are paid 
straight commission on_ collections 
without any guarantee. 

The company, which is continuing 
a program of construction and expan- 
sion at its Sapulpa plant, has had its 
setbacks but has turned these to its 
ultimate advantage. Following a dis- 
astrous fire in 1937, which completely 
destroyed all the firm’s holdings at 
Bristow, Okla., the company existed 
in name only. Undiscouraged by this 
setback, but considering it an op- 
portunity to relocate closer to the cen- 
ters of population, president Roy 
Wickham, vice president Charles 
Hamilton and secretary-treasurer 
Gertrude Hamilton decided to start 
again at Sapulpa. The wisdom of this 
move to a point between fast-growing 
Tulsa and Oklahoma City has since 
become apparent. One of the latest 
advantages lies in the opening of a 
modern superhighway running close 
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to the plant. Since it permits faster 
service, the new road has resulted in 


ee FAR-ZUPERIOR 
Starting at Sapulpa in a recondi- - 


tioned ice plant with capital of only 
ck, $25,000, the company has, besides Complete Production Line 
growing to its present size, estab- 
ished another plant of equal propor- 

tions at Ada, Okla., acquired a slaugh- 
N tering unit at Longview, Tex., and 
purchased a 460-acre farm for raising 
and feeding livestock. 
Construction completed in 1955 in- 
ee cluded a new killing floor, holding 
pens, employes’ welfare facilities and 
tour smokehouses. A 50 x 60 ft. addi- 
tion housing a sales cooler, beef 
; cooler and boning room is a 1956 
project. When finished, total area of 
the main building will contain 27,- 
500 sq. ft. 

















H Designed by the architectural firm Designed for small packers, slaughterers, and locker Hog Dehai 
a Hh e Heiliger of Tulsa, all new operators. You can do business in “Big Packer Ie 
building and remodeling is of brick Style” at reasonable cost with as little as 12’x12’ —Bleeding Rails 
and concrete construction with large floor space and 10’ ceiiing. Capacity about 40 hogs —Scalding Tanks 
panels of glass tile in the outer walls. per hour. Assembly consists of Killing and Bleed- —Knocking Pens 
Inside walls are finished with glazed pe 9 pages iy: hrow-In, 500# Blec- ee _ $ 
; : a tric Hoist, Scalding Tank, Thermometer, Ittel Ho og oultry Singers 
a = pi at ae ee Dehairer, Gambrelling Table. . —Dial Thermometers 
recor x Pee 





celotex ceilings, fluorescent lighting : sas : 
Oe te at eiiiees tides oar. Write for free descriptive material 


oe tached buildings include a garage Sales & Engineering Co. 
esti where the company repairs its own ie U ad E 4 | @) R Box 630 
55 had | ‘tucks, a boiler house and dry stor- Cedar Rapids, lowa 


age building. The entire plant is pro- 


ns and 






































a tected against fire by an automatic 
ted by | “Y type sprinkler system. 
ttitude yi A pian — poe 
on a full time basis the year arounc 
— the company allots 1 sae a a LANCASTER, ALLWINE and ROMMEL 
: field. total sales for advertising. On bill- REGISTERED PATENT ATTORNEYS 
olbeu boards, in sponsoring local events and Suite 468, 815-15th Street, N. W. 
vely aa other publicity the firm’s name is 
ct lim- | Promoted in preference to the com- WASHINGTON 5 — —_ D.C. 
> week | Pany’s Crown brand. 
| eae Employes are encouraged to take ; 
re paid | Part in bowling, baseball and other Practice before U. S. Patent Office. 
ections 4 *tvities. An annual boous is paid Validity and Infringement Investigations and Opinions. 
on total individual earnings rather iis Msi 
Pie than on profits of the company. Booklet and form “Evidence of Conception" forwarded 
inuing The sausage kitchen is spacious and upon request. 
expan | well lighted with processing machin- 
had its ery neatly arranged in sequence 
to it along an outer and joining end wall. 
a dis- Space in the center of the room is 
pletely partially occupied by Ty _ linkers. 
pes : While much stainless steel is evident 
oe a in tables, ham molds and other equip- 
y ‘nis | ment, a program is underway to in- 
“ wal stall all tables and cooking vessels of Okcneiiinen-en anil - 
: * ' entimes e ality sausage that 
t Roy Peg ; iiss seiit eel lage behind in the race ja ali. . . Seca es 
“hakeet age products are made of ineffective seasoning. More and more sausage hog 
in two grades. While there has long makers are switching to AROMIX to rescue their OF QUALITY 
‘surer | been a demand in this part of the lost sausage revenue. A good seasoning is the 
> start | country for sausage with a bin- secret of fasteclling sausage! : 
of this der added, requests for all-meat prod- 
rowing | ucts have been growing rapidly. A 
; latelll top product of which the company 


ary is proud is a barbecued ready-to-eat ) om 2m Creme fe 7 ae omy 


boneless ham. The ham is tied at 2- 
¥ close (Continued on page 25) 1401-15 W. Hubbard St. © Chicago 22, Ill. * MOnroe 6-0970-1 
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EME cnop.cut 


CONSTRUCTION 
FEATURES COOLER 


“Boss” CUTS / FASTER 
STURDY DESIGN BETTER 


@ Heavy Cast Iron bow! housing. 


@ Multiple - ball bow! bearing. Hard- 
ened and polished steel balls operating in 
nickel-cast iron race. Bearing supports 
over entire bowl circumference. Heavy, 
cast, galvanized bowl guard. 


@ Precision machined, nickel-cast iron 
bowl with polished cutting surface. Bowl 
driven by heavy steel worm running 
against ball thrust bearing. Worm gear 
ring is of nickel-cast iron with precision 
cut teeth. 

@ Heavy, close grain cast iron apron is. 
rigidly reinforced to provide vibration- 
proof totally enclosed knife shaft bearing. 
Apron front is designed for sanitary op- 
eration. 

@ Precision machined, steel knife shaft 
has ground seats for the heavy roller 
bearings, knife slots are milled, and in- 
dexed for perfect knife balance. Shaft 
bearings are totally enclosed and sealed. 
@ Stainless steel, over-the-side, fully au- 
tomatic, revolving disc unloader is driven 
by a totally enclosed motor through a 
helical gear reducer. This unloader, an in- 


vention of “BOSS”, is being imitated on § THE MACHINE THAT REVOLUTIONIZED 


competitive silent cutters. The CHOPe 


CHOP®CUT in use 


CUT is not a silent cutter. SAUSAGE MAKING 
@ Motor mounting is adjustable. A gal- 
vanized housing protects the motor and There is new performance, new economy, 


V-belt drive. 


new speed at your command in the beautiful 
@ Stainless steel bow! scraper. 


, ' we new CHOPeCUT sausage meat chopper. 
@ Stainless steel mixing plow. ; : i 
@ Dial thermometer furnished. Engineered and designed to last for 


many profitable years. 


BUTCHERS’ SUPPLY COMPANY 





CINCINNATI 16, OHIO 
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Dr. A. Dewey Bond Heads 
Washington Office of AMI 


Dr. A. Dewey Bonn has been 
placed in charge of the American 
Meat Institute’s 
Washington of - 
fice. He took over 
his new duties 
this week. The 
office is situated 
at 727 National 
Press bldg. 

Bond, a_ spe- 
cialist in agricul- 
ture economics, is 
a native of Chest- 
erland, Ohio. He 
received the bachelor’s degree in agri- 
culture from Ohio State University, 
the master’s degree from Cornell 
University and the Ph.D. degree from 
Michigan State University. He was a 
graduate research assistant at both 
the latter schools. 

After completing studies at Cornell, 
he joined the American Farm Bureau 
Federation in Washington, with which 
he served for two years, before go- 
ing on to earn his doctorate. He then 
became assistant director of the In- 
stitute’s marketing department. In this 
capacity he prepared numerous sta- 
tistical studies and livestock market- 
ing analyses. 


DR. BOND 


Sam Miller Named President 
Of Washington State Group 


Sam MILLER, owner of Miller Pack- 
ing Co., Seattle, has been elected 
president and chairman of the board 
of trustees of the Washington State 
Meat Packers Association. Other new 
officers are: Jor Just, Kent, vice pres- 
ident; Joun FiscHER, Issaquah, treas- 
urer, and J. H. MILER, Seattle, sec- 
retary. 

Elected to the board were: WI~L- 
LIAM BaILEYy, Pasco; RoBERT GIL- 
BERG, Bellingham; DoyLe DeJonc, 
Lynden; Jor Lane, Issaquah; Earv 
Ricuarps, Longview; C. S. Rossins, 
Ellensburg, and CHartes M. Rice, 
Spokane. 

The association also voted unani- 
mously to increase veterinary meat in- 
spection salaries by 12% per cent. 


New Address for Wilson 


The general offices of Wilson & 
Co., Inc., will be located in Chicago's 
new Prudential bldg. after May 25. 
The address will be Prudential Plaza, 
Chicago 1. The new telephone num- 
ber will be WHitehall 4-4600. 
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The Meat Trail... 


State-Financed Inspection 
Is Goal of Kansas Group 


A new state organization of meat 
packers, the Kansas Independent 
Meat Packers Association, is being 
formed to advance the industry in 
that state. First business meeting of 
the group has been set for 10:30 a.m. 
Sunday, May 20, at the Broadview 
Hotel, Emporia, Kan. 

Among objectives of the group, as 
outlined at a preliminary organiza- 
tional meeting, is a state meat in- 
spection program fully paid for by 
the state as a public service owed 
to its citizens. Twenty plants were 
represented at the first meeting. 

Spearheading the organization are 
Rosert McLeop, McLeod Packing 
Co., Valley Falls, and Ep Fanestix, 
Fanestil Packing Co., Emporia. 


JOBS 


Appointment of Grorce F. KasE- 
MAN as sales manager of Jacob Folger 
Packing Co., Toledo, Ohio, has been 
announced by Frep J. FoLcer, jr., 
president. Kaseman formerly was in 
sales and personnel work with a dairy 
company. The Folger firm, founded 
in 1864, operated for 90 years with- 
out a salesman. Two years ago the 
company was forced by strong com- 
petition to employ its first sales rep- 





resentative. Present plans call for 
building up a substantial sales force, 
Folger said. 


The board of directors of John 
Krauss, Inc., Jamaica, N. Y., recently 
approved the following promotions: 
Tuomas O'Dea, vice president, oper- 
ations; CaRL GRaEFING, vice presi- 
dent, plant engineer; DonaLp Tim- 
MONS, vice president, comptroller, and 
Cuar.es Barri, sales manager. 


STEPHEN Z. Kowatski has been 
elected president of The Kowalski 
Sausage Co., Inc., Hamtramck, Mich., 
succeeding his father, the late Zyc- 
MUNT B. Kowatski. Epwin G, OLsEN 
was elected to the board of directors, 
and Epwarp W. Ku.aski was named 
secretary and treasurer. The new 
president has been serving as general 
manager of the company. 


Peschke Sausage Co., Detroit, has 
promoted HERBERT KaTZEN to sales 
manager. He joined Peschke last May 
after serving in various executive 
posts in the Detroit area retail food 
industry. 


Ropert F. ScHAEFER has joined 
Stark, Wetzel & Co., Inc., Indianapo- 
lis, as assistant purchasing agent. 

DonaLp P. Eckricw has_ been 
named assistant plant manager of 
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MODERN PROCESSING methods, packaging and merchandising trends and some of the 
newer types of machinery and equipment used in U.S. meat packing plants were especially 
impressive to this group of West German meat packers and sausage manufacturers, pho- 
tographed during recent study tour of the United States. Plants visited by the group 
included Stahl-Meyer, Inc., Brooklyn; M. Kraus & Bros., Inc., New York City; New England 
Provision Co. and Colonial Provision Co., both of Boston; Deerfoot Farms, Southboro, Mass., 
and Armour and Company and Oscar Mayer & Co. in Chicago. The Allbright-Nell Co. 
and The Globe Co., industry suppliers, also were visited in Chicago. The tour was under 
the sponsorship of the West German National Association of the Meat and Delicatessen 
Industry and the Trade & Industry Tours Association, Inc., New York City. The visitors, 
who hope to adopt some of the U.S. methods in their own plants, included: Jacob Abels 
of Bergisch-Gladbach; Heinrich Beck, Hamburg; Richard Buerger, Stuttgart-Feuerbach; 
Richard Distler, Muenchen; Ludwig Fischer, Bremen; Jakob Flachs, Broichweiden/Aachen; 
Adolf Hegerfeld, Glensenkirchen; Georg Meinen and Mrs. Irmgard Meinen, Edewecht/Old- 
enburg; Peter Peltzer, Hanover; Heinz Pfennig, Berlin-Friedenau; Dietrich Terjung, Clop- 
penburg/Oldenburg; Hans Geiser, Madiswil, Switzerland, and Gerhard Grieger. 
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Peter Eckrich & Sons, Inc., Kalamazoo, 
Mich., JosepH R. EckricH, manager 
of the Kalamazoo plant, announced. 
The new assistant manager served as 
the company’s purchasing agent for 
meats in-Chicago for more than four 
years before moving to Kalamazoo 
recently. 


W. C. Weir, who has been serv- 
ing as assistant manager of the Armour 
and Company branch at San Antonio, 
has been promoted to regional saus- 
age sales supervisor for the Southwest. 
A. F. LuNDSCHEN succeeds him as as- 
sistant branch manager. 


PLANTS 


A new Swift & Company sales unit 
under construction in Raleigh, N. C., 
will be completed in October, replac- 
ing present quarters that Swift has 
occupied for 50 years, K. W. Rut- 
LEDGE, manager, announced. Con- 
tractor on the job is the T. W. Poe 
firm of Durham. The one-story, ex- 
pandable building will be of rein- 
forced concrete and brick. 


Fire recently destroyed Altus Ren- 
dering plant, Altus, Okla. The plant 
was owned by L. D, DANNER. 


Sunnydale Meats, Inc., Gaffney, 
S. C., has received a state charter to 
buy, sell and distribute meat and 
meat products. Authorized capital 
stock is $10,000. ANrHony C. Hop- 
PER is president of the firm. 


Logan Packing Co. has opened a 
new retail market in Bellefontaine, 
Ohio. 


A modern meat packing plant will 
be built soon near Tularosa, N. M., 
to provide a local outlet for ,beef 
grown in Otero County, the livestock 
marketing committee of the Otero 
County Farm Bureau has announced. 
The committee has obtained the serv- 
ices of E. J. LeEonarp, Odessa, Tex., 
to build and operate the plant. Leo- 
nard has been operating several small 
plants in-West Texas and New 
Mexico. The new business is being 
incorporated as Tularosa Valley Pack- 
ing Co., a $250,000 organization. 
Common stock will be issued at $50 
par value per share. Par Murpny, a 
rancher, has been named _ president; 
Water Ray, vice president, and 
]. °C. JoHNson, secretary - treasurer. 
Leonard and BEN VirDEN are board 
members. 


TRAILMARKS 


Four employes of The Sugardale 
Provision Co., Canton, Ohio, received 
silver pins from the American Meat 
Institute recently during the eighth 
annual meeting of the Sugardale 


ro a 
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“Twenty Year Club” at the Arrow- 
head Country Club in Canton. Those 
honored for 25 years of service in the 
packing industry were JuLius ZELMER, 
THERESA Popa, PauL ScHwaRZz and 
MicuaEL Grancui. A diamond pin 
was presented to LEE R. Bower, com- 
pany controller, for 30 years of asso- 
ciation with Sugardale. ArrHur and 
WiLL1AM LaviIN made the awards. 


Dr. H. E. Rosrnson, head of the 
research laboratories of Swift & Com- 
pany, Chicago, has been elected presi- 
dent of Chicago’s Beverly-Morgan 
Park pony baseball league for 1956. 


FRANK J. MADDEN, former general 
counsel for The Cudahy Packing Co., 
Omaha, will be among the guest 
speakers at the fall convention of the 
National Hide Association October 
22-23 at the Edgewater Beach Hotel, 
Chicago. He will discuss some of the 
important legal aspects of the hide 
business. 

Leroy Crayton, president of Cray- 
ton’s Products, Inc., Cleveland, has 
been named a co-chairman of the 
Cleveland chapter of the National 
Conference of Christians and Jews. 


The “So You Want To Be a Disc 
Jockey” radio contest sponsored by 








SOME OF NEW package designs recently 
introduced by Schweigert Meat Co., Inc., 
Minneapolis, are pointed out by Ray Schwei- 


gert, president. His daughter, a sopho- 
more at Stephens College, Columbia, Mo., 
designed the hickory house pictorial legend 
used with firm's new German-style wiener. 
Face. of package has picture of log cabin 
with "Hickory House" printed on roof and 
firm's name flowing in smoke emitting from 
fireplace. Side panel carries cooking in- 
structions and back has full-color wiener 
platter display. Company also now uses a 
photo of an elderly chef as a trademark 
on two different packages used for skinless 
wieners and smokettes. Chef's white jacket 
has legend, "Old Meister in German-style 
lettering, also used for suggestion, ‘Make 
Mein Schweigert's," which appears on back 
of package. Chef holds skillet full of pack- 
aged product. Shown examining packages 
with Schweigert is Larry Harback, sales 
manager of the Minnesota company. 


Pegwill Packing Co., Springfield, Il, 
racked up 137,728 votes this year, 
a 37 per cent increase over last year’s 
contest results. Listeners voted for 
their favorite contestant on the teen- 
age radio show. The grand prize win- 
ner received a $1,000 savings bond 
from WILLIAM F. WINGERTER, presi- 
dent of Pegwill Packing. 


Alvis Brokerage Co. now is occupy- 
ing new offices at 3581 Avenida Del 
Sol, Studio City, Calif., E. H. (Ep) 
Atvis has announced. The telephone 
number is STanley 7-8757. 


IsapORE FLEEKOoP, head of Flee- 
kop’s Wholesale Meats, Philadelphia, 
who has been a patient in the Ein- 
stein Medical Center for some time, 
has returned home to recuperate. 


LEONARD MACHLIN, former owner 
of Machlin Meat Co., Norwalk, Calif., 
now is developing a large-scale com- 
mercial feedlot operation at Walnut, 
Calif. Name of the new firm will be 
Machlin Feedyards. The old Machlin 
plant was purchased recently by 
Modern Packing Co. 


Frep WHITE, purchasing agent of 
Canada Packers, Ltd., at Edmonton, 
Alta., has been elected president of 
the Purchasing Agents’ Association of 
Edmonton. 


Ricuarp W. Ratu, vice president 
in charge of research and develop- 
ment, The Rath Packing Co., Water- 
loo, has been appointed to the Water- 
loo Airport Commission to fill a 
vacancy caused by the death of his 
father, R. A. Ratu. His term will 
expire in 1961. 


Latest addition to the line of David 
Davies, Inc., Columbus, Ohio, is Old 
Smoke-House all meat wieners. 


CLARENCE J. ALLEN of Cudahy 
Brothers Co., Cudahy, Wis., has been 
elected vice president of the Milwau- 
kee chapter, American Institute of In- 
dustrial Engineers. 


Employes of Seitz Packing Co., St. 
Joseph, Mo., have formed their own 
credit union, the Missouri Credit 
Union League reports. Name of the 
new group is the Lovers Lane Credit 
Union. Lovers Lane is the company 
brand name. 


Outstanding performance in vital 
management areas has drawn praise 
for Swift & Company, Chicago, in the 
1956 “Manual of Excellent Manage- 
ments,” published by the American 
Institute of Management. Swift is 
cited for its astute financial planning 
along with effective budgetary and in- 
ventory controls. Other areas of ap- 
praisal are: economic function, corpo- 
rate structure, production efficiency, 
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research and development, health of 
earnings, executive evaluation, service 
to stock owners, sales vigor and direc- 
torate analysis. The manual lists a 
total of 409 companies as deserving 
particular merit for excellence. They 
were selected from more than 4,000 
firms surveyed by the AIM. 


S. J. Davin of Wm. J. Stange Co. 
has been elected chairman of the 
Indiana section of the Institute of 
Food Technologists. 


I. J. WisNER, superintendent of the 
Swift & Company plant at Ogden, 
Utah, has been elected president of the 
Ogden-Weber Area Federated Fund, 
Inc. He also is serving as president of 
the American Red Cross chapter in 
Weber county. 


LoweLt Sarnes of Lexington, 
Neb., is the new president of the 
Nebraska Livestock Breeders and 
Feeders Association. 


Two employes of Morrell-Felin Co., 
Philadelphia, have received silver em- 
blems awarded by the American Meat 
Institute for 25 years or more of serv- 
ice in the industry. They are HERMAN 
REITER, elevator operator, who has 
been with the company since 1916, 
and WILLIAM J. BROGAN, sausage 
stuffer, who entered the industry in 
1928. B. E. O’Too.e, personnel man- 
ager of the company, made the pres- 
entations on behalf of the AMI. 


Packing House By-Products Co. of 
New England, a subsidiary of Pack- 
ing House By-Products Co. of Chi- 
cago, has opened an office at 10 High 
st., Boston, Nick BEUCHER, JR., presi- 
dent, announced. In charge of the 
Boston office is FRANK Y. RICE, vice 
president of the new subsidiary. Be- 
fore joining the firm, Rice was vice 
president and hide buyer of American 
Hide & Leather Co. for many years. 
Telephone number of the Boston of- 
fice is Hancock 6-7640. 


Dititarp J. Watson, credit mana- 
ger of Stark, Wetzel & Co., Inc., Indi- 
anapolis, has been elected to the 
board of directors of the Indianapo- 
lis Association of Credit Men. 


Frank E. Brown, jr., Roanoke, 
Va., has been named chairman of 
National Hide Association’s research 
committee by NHA president 
MIcHAEL J. ParKER of Dietrich Hide 
Corp., Chicago. Other members of 
the committee are: Marvin A. Rit- 
TER of B. N. Ritter & Co., Cincinnati, 
treasurer of the association; HAROLD 
M. Bropsky, Philadelphia; Irvinc 
ELLMAN, Michigan Hide Co., Detroit, 
and CHARLES J. WENZEL, Sands & 
Leckie, Boston. The committee has 
been instructed to conduct a study of 
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all hide and skin research now being 
done, either by the government or 
by private organizations, so duplica- 
tion may be avoided by the NHA 
when it undertakes its research pro- 
gram. Among the groups now con- 
ducting research on hides and skins 
is the American Meat Institute Foun- 
dation. 


Lester E. Davis, superintendent 
of the smoked and cured meats de- 
partment at The Cudahy Packing Co., 
Salt Lake City, retired recently after 
nearly 50 years with the firm. He 
had been with Cudahy since 1907. 


DEATHS 


Gus Nissen, 61, founder and presi- 
dent of Nissen Packing Co., Webster 
City, Iowa, died recently after a 
lengthy illness. Born in Germany, he 
was engaged in the meat business 
since his early employment in a meat 
market at the age of 14. In 1931 he 
organized the company which bears 
his name. Leaving the management 
of the plant largely in the hands of 
his son, Bos, Nissen more recently 
had been occupied with his special 
interest of breeding and raising prize 
livestock. In addition to his son, he 
is survived by the widow and a 
daughter. 


Major Jesse Jones, 75, founder and 
president of Jones Sausage Co., Dan- 
ville, Va., died recently. He was the 
father of C. W. Jones, secretary-treas- 
urer of the Danville firm, and of EArt 
T. and J. Gartanp Jones of Jones 
Sausage Co., Raleigh, N. C. Also sur- 
viving are the widow, ANNIE, and a 
daughter, Mrs. GerTRUDE J. Brap- 
LEY. 


Rosert J. BALtTz, sR., who was 
associated with Baltz Brothers, Nash- 
ville, Tenn., died recently of a heart 
attack. The meat packing firm is a 
partnership of his five sons, RoBERT, 
yr., D. Martin, FRANK J., DENNIS L. 
and Joun P. Battz also is survived 
by two daughters. 


Frank D. Rock, 85, retired credit 
manager of Armour and Company, 
Chicago, died recently in Homestead, 
Fla. He served with Armour for 40 
vears until his retirement in 1940. 
Rock was a former president of the 
National Association of Credit Men. 


Cart MILTON Jounson, 54, DeKalb, 
Ill., a director of the Chicago Produc- 
ers Commission Association, died re- 
cently. He was a former president of 
the American Polled Shorthorn So- 
ciety, Illinois Polled Shorthorn Society 
and Illinois Livestock Producers As- 
sociation. 





BEEF 
SPLITTING 


35 FAS TER 


with LeFiell 
Floor-Mounted 
Elevating Platform 





Sad 








HANDLES 
UPTO 


49 
| BEEF 
| PER 

HOUR 














Descends with speed of sawing 


Quickly pays for itself by cutting produc- 
tion time and worker-fatigue. Self-sup- 
porting unit is easily mounted to floor, 
requiring minimum head room. Connects 
to plant air line. Platform lifts to 52” 
in six seconds, ascending and descend- 
ing on ball bearing wheels. Speed set to 
operator's requirements. Optional Pull 
Chain allows quick descent. Made in sev- 
eral LeFiell non-slip platform sizes. Top 
quality materials for heavy-duty service. 
Guaranteed performance. Full details on 
request. 


LeFiell 


OVERHEAD 
ELEVATING 
PLATFORM 


A proven money- 
saver coast to 
coast. Has all ad- 
vantages of model 
above, plus swing- 
ing saw bracket for supporting ‘splitting 

saw and saw balancer. Entire assembly 

moves up and down with platform. Le- 

Fiell non-slip platform tread makes ° 
cleaning easier. Unit requires less floor 

space. Simple, foolproof design. Full de- 

tails on request. 





Write for full information 


Le Fiell aqi> 
Company 
1465 N Fairfax Avenue © San Francisco 24, Calif. 
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Wickham of Oklahoma 
(Continued from page 17) 


in. intervals and baked in the smoke- 
house with the addition of a distinc- 
tive outside sauce. Another popular 
item is a pepper loaf baked upside 
down so that the peppers settle and 
are visible on the top. Hams are 
smoked in Pap-O-Net open mesh bags 
made of paper which are believed to 
allow greater smoke penetration, elim- 
inate grease pockets and give prod- 
uct an appealing appearance. Wick- 
ham has found that a number of re- 
tailers prefer to have the mesh bags 
left on the hams without other deco- 
rative wrapping. 

Slicing of product is held at a min- 
imum. Regarding this policy, Charles 
Hamilton, general manager, says that 
the realization of a reasonable profit 
on whole loaves and slab bacon is, 
at the present time, preferable to the 
expense and headaches of packaging 
and guaranteeing freshness. Bacon 
loaf, giant salami, Cryovac-wrapped 
tring bologna and special sized wien- 
ers are in a good demand. Skinless 
wieners are manufactured in four dif- 
ferent sizes ranging from 18 mm. in 
diameter to standard; the smallest size 
runs 20 to the pound. 

Air-conditioned smokehouses _ in- 
stalled last year were engineered by 
the Thomas Engineering Co., Tulsa, 
Okla., and are controlled by Protect- 
0-Vane equipment piloted by Minne- 
apolis-Honeywell devices. Tempera- 
tures are regulated by potentiometer 
bulbs which are inserted in the meat 
for close conformity or left suspended 
in the open for more general response. 
Smokemakers, furnished by the Meat 
Packers Equipment Co., are of stain- 
less steel as are the outer doors by 
Jamison. Pure hickory sawdust is used 
in smoke generation. 

On the new killing floor 350 cattle 
and 250 hogs a week are dressed at 
alternate periods over the same rails. 
Space is saved by an arrangement 


that admits all livestock through a 
common door. During beef operations 
cattle are stopped at the knocking 
pen while during pork operations 
hogs continue on through a raised 
door in the end of the knocking pen 
to follow a runway leading to the 
shackling pen. The runway is of steel 
pipe construction and easily cleaned. 
Following dehairing, the gambrelled 
hog carcasses are suspended on long 
hangers for dressing along the high 
beef rail. 

Livestock pens are completely en- 
closed. Included as part of the main 
building in a 30 x 50 ft. area next 
to the killing floor, the pens are con- 
structed of steel pipe and have large 
glass panels in an outer wall. Ninety 
per cent of cattle processed are 
graded Good and Choice. Hogs are 
of the best No. 1 meat type obtaina- 
ble. Only a limited supply of livestock 
is held at the plant because nearby 
independent commercial yards de- 
liver promptly on short notice. 

Adjoining the killing floor, the mod- 
ern employes’ welfare rooms are fur- 
nished with an improved type of ven- 
tilated locker. in addition to slanting 
tops to promote cleanliness and dis- 
courage miscellaneous storage, the 
doors are of open mesh metal to speed 
the drying of damp garments, cut 
down interior rusting and make in- 
spection easy, 

In the shipping department rubber 
bands are used extensively in wrap- 
ping many kinds of packages. They 
provide a secure versatile fastening 
that can be applied rapidly at low 
cost. Wieners are packed loose in 
6-Ib. and 12-lb. cartons. 

Ultra-violet ray lamps are used ex- 
tensively in the beef coolers. Controll- 
ing rheostats are located on an out- 
side wall for protection against damp- 
ness. 

Refrigeration, which previously was 
centered in a few large ammonia 
compressors, has been changed re- 
cently to more numerous smaller high- 


speed automatically controlled ma- 
chines using Freon. The new coolers 
are refrigerated by Frigidaire ceiling 
units while older sections retain 
Marlo floor type finned coil units. 

Steam is generated in a 100-hp. 
Kewanee boiler using automatically 
controlled gas fuel. Hot water is 
heated in a new gas immersion heater 
utilizing gas fuel burned in open tubes 
extending into a horizontal water 
tank. Plant water is supplied from 
the city mains and sewage discharged 
into the community system. 

Killing floor equipment is largely 
of Boss manufacture. In the sausage 
department a grinder, silent cutter 
and stuffer are by the Cincinnati 
Butchers’ Supply Co.; vacuum mixer 
by John E. Smith’s Sons Co.; cracked 
ice manufacturing equipment by In- 
stant Freeze Corp.; mesh bags for 
ham smoking by Enterprise, Inc., and 
boiled ham molds by The Globe Co. 
Lard antioxidant used is Griffith G-4; 
hot water heating equipment is by 
the Sellers Engineering Co.; paper 
bags for beef wrapping are of Arkell 
manufacture. Ultra violet lamps and 
controlling rheostats in the beef cool- 
ers are by Westinghouse; office air 
conditioning is Frigidaire. Toledo 
scales are used in the plant. 


Canadian Firm to Construct 
Packing Plant in Colombia 


A Canadian meat packing firm is 
planning to build a modern slaughter- 
house at Bogota, Colombia, and is 
reported to have the approval of the 
Colombian government and _ cattle 
producers, the Foreign Agricultureal 
Service has disclosed. The same firm 
will take over a slaughter house and 
refrigeration plant at Villavicencio. 

It is believed that the completion of 
new packing facilities and the pro- 
duction of canned meats will be a 
way to cope with the problem of high 
cost of meat distribution and the re- 
sulting high prices for meat. 
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The cigar store Indian that stood 
in front of a tobacco shop in 
Boston is said to have inspired 
Longfellow when he wrote 
Hiawatha. 





The Big Red B.F.M. Drum is a 
sign of the finest in Seasonings. 
Wherever you see this drum, 
you know that firm is interested 
in making and selling better- 
flavored Sausages or Meat Spe- 
cialties. 


Why be satisfied with ordinary 
seasonings when you can get 
B.F.M.—at no greater cost—and 
often, at an appreciable saving. 
Got a Seasoning Problem? Tell 
us about it and we'll come up 
with the answer, tailored to your 
requirements. 


BASIC FOOD MATERIALS 


853 STATE ST. 
VERMILION, OHIO 


Good Seasoning is Basic! 
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Flashes on 
suppliers 


PHIL HANTOVER, INC: Appoint- 
ment of this Kansas City firm as 
authorized distributor for Chase Bag 
Co., Chicago, has been announced by 
Leonard Hantover, president. 


FAIRBANKS, MORSE & CO.:: 
Rosert H. Morse, III, formerly sales 
manager, was elected vice president of 
sales of this Chicago company. 

AMERICAN VISCOSE- CORP.:: 
Harotp S. Hart has been named 
sales representative at the Chicago dis- 


trict office of this Philadelphia firm. 


BIRO MFG. CO.: Epwarp C. 
WattaceE has been appointed vice 
president in charge of sales for this 
Marblehead, Ohio company. 


WM. J. STANGE CO.: Two exec- 
utive changes have been announced 
by Wm. B. Duruinc, president of 
the seasoning firm. C. A. Woop has 
been named director of sales and 
F. K. KoepKe has been appointed 








Cc. A. WOOD 


F. K. KOEPKE 


sales manager. Wood has been as- 
sociated with Stange since 1947 and 
was elected vice president in 1952. 
Koepke has been with the firm since 
1942 and was named assistant sales 
manager in 1950. 


CLINTON FOODS, INC.: A change 
in name and ownership has been an- 
nounced by H. A. BENDIXEN, vice 
president and general sales manager 
of this Clinton, Ia., company. Re- 
cently purchased by Standard Brands, 
Inc., the firm has changed its name 
to Clinton Corn Processing Co., a 
division of Standard Brands, Inc. No 
other changes are contemplated at 
present. 


REFRIGIWEAR CLOTHING CO.: 
Ben Campton has been appointed 
sales representative for this New York 
company. His territory will cover all 
of California. Campton will continue 
his association with the Western 
States Meat Packers Association. 


FAIRBANKS, MORSE & CO.: Two 
sales personnel changes have been 
announced by this Chicago company. 








J. S. Pererson has been named man- 
ager of electronic sales, scale divi- 
sion, and L, A. WeEom, has been ap- 
pointed manager of the pump sales 
division. 

CROWN CORK & SEAL COM- 
PANY, INC.: Henry A. KENNINGTON 
has been named 
midwest sales 
manager of the 
can division of 
this Baltimore 
company. Ken- 
nington, whose 
headquarters will 
be in Chicago, 
has served previ- 
ously as general 
sales manager of 
the Raymond Bag 
Corp. and general sales manager for 
a division of Armour and Company, 
Chicago. In other appointments 
GrorcE P. O’Brien has been named 
district sales manager at Philadelphia 
and Harvey C, Tutt as manager of 
Aerosol Products division. 


AMOS PACKAGING DIV., AMOS- 
THOMPSON CORP.: Production of 
flexible and rigid plastic packaging, 
which is scheduled to start in June 
at a new $1,000,000 plant, will mark 
the entry of this Edinburg, Ind., firm 
into the flexible packaging industry, 
Date Amos, president, announced. 
HaMILTON Moran is sales manager of 
the division. Initial products will be 
polyethylene extrusion coated on cel- 
lophane, foil, Mylar, pouch and other 
papers and free poly film. 


CROWN ZELLERBACH CORP.:: 
Two changes in the sales organiza- 
tion of this San Francisco company 
have been announced. GEorRGE Don- 
ALD has been named general sales 
manager at San Leandro and SHELL 
TayLor, former salesman, has been 
promoted to sales manager, San 
Leandro. Taylor succeeds Moss Barr, 
who has been appointed resident 
manager in Portland. 


THE GIRDLER CO., VOTATOR 
DIVISION: Rosert E. Deatz, for- 
merly chief project engineer of the 
fats and oils section, has been named 
assistant chief engineer, project and 
design engineering, for this Louis- 
ville, Ky., company. Lours P. Born- 
WASSER succeeds Deatz. 

MILPRINT, INC.:. Witt1am W. 
Dazey has been named sales repre- 
sentative for Colorado by this Mil- 
waukee company. 


SELLERS INJECTOR CORP.: In 
an expansion move the complete line 
of injectors formerly manufactured by 
Ohio -:njector Co. has been acquired 
by this Philadelphia company. 


H. A. KENNINGTON 
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SIONER 


ALL MEAT ... output, exports, imports, stocks: 








Meat Production 


classes appear below as follows: 








Meat production, in its second successive decline, fell below the 400,- 
000,000-lb. mark for the first time since mid-April. Reduced slaughter 
of all classes of animals accounted for the 7 per cent drop which cut to- 
tal volume for the week ended May 12 to 387,000,000 Ibs. from 415,- 
000,000 Ibs. the week before. Although total output was above a year 
ago, the spread between current output and the 372,000,000 Ibs. turned 
out in the same 1955 week was the narrowest between such correspond- 
ing periods in many weeks. Cattle slaughter was off 5 per cent and only 
a shade above last year and that of hogs was down 9 per cent, but 14 per 
cent larger than a year ago. Estimated slaughter and meat production by 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M's . Ibs. Number Productio 
M's Mil. Ibs. 
May 12, 1956 . ae 203.4 1,157 155.5 
May 5, 1956 ink ae 215.4 1,270 170.7 
May 14, 1955 370 197.9 1,013 142.1 
LAMB AND TOTAL 
VEAL MUTTON MEAT 
Week Ended Number Production Number Production PRO 
M's Mil. Ibs. M's Mil. Ibs. Mil. Ibs 
May 12, 1956 . 136 16.5 244 11.5 387 
May 5, 1956 . 145 17.4 242 11.4 415 
May 14, 1955 144 17.4 302 14.3 372 


— = WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, 


a ad WEEK'S KILL: Cattle 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 
AVERAGE WEIGHTS AND YIELD (LBS.) 
CATTLE HOGS 
Live Dressed Live Dressed 
May 12, 1956 son TE 548 240 134 
May 5, 1956 .. 990 548 240 134 
May 14, 1955 . 965 535 250 140 
SHEEP AND LARD PROD. 
CALVES LAM Per Mil. 
Live Dressed Live Dressed cwt. Ibs. 
May 12, 1956 220 121 % 47 f 
May 5, 1956 : — 120 97 47 on 
May 14, 1955 ‘ 217 121 97 47 14.6 36.6 


Smallest in Week 








Rate of Meat Movement Out of Cold 
Storage Gains Momentum During April 


EATS moved out of cold storage 
at a comparatively high rate 
during April with beef leading the 


way, while the rate of disappearance 


about 13,000,000 Ibs. The March 
1956 outward movement was about 
11,000,000 Ibs. 


With current meat production con- 





ree ee ee er ee 
Beef, in cure and cured 

Total beef 
NT NOMI 656.515 a0 fore AM DEEN Shade ch oe ae elene 
Pork, D.S. in cure and cured 
Pork, S.P. in cure and cured 

pe een are ee tee 
Lamb and mutton, 
Veal, frozen 
EAR cise rac eee 
Canued meat and meat products 
Sausage room products 

Total, all meats 





The government held in cold storage outside 
7,531,000 Ibs. of pork. 





U. S$. COLD STORAGE STOCKS APRIL 30, 1956 








Apr. 30 Apr. 30 Mar. 31 >-Yr. Av 
1956 1955 1956 1951-55 
1,000 Ibs 1,000 lbs. 1,000 lbs. 1,000 lbs, 
161,736 123,491 178,672 159,487 
9,465 8,416 9,776 10,084 
171,201 131,907 188,448 169,571 
395,214 399,534 398,631 409,166 
37,875 29,099 45,374 

102.025 86 344 140,783 

.f 539,434 514,074 595,323 

5 9,677 9,875 10,914 
028 11,942 17,300 12,211 

A, 54,269 63,126 5 2 
78% 60,012 70.945 5554 
O72 14,433 15,427 16.097 
855,296 821,674 879,195 915,912 


of processors hands 3,211,000 Ibs. of beef and 








of pork was little different from that 
of a month before. Canned meats and 
sausage room products showed some 
accumulation. Total April 30 inven- 
tories of 855,296,000 Ibs. were down 
about 24,000,000 Ibs. from a month 
before, whereas the outward move- 
ment in April last year amounted to 
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siderably larger than last year, clos- 
ing April stocks were nearly 34,000,- 
000 Ibs. larger than the 821,674,000 
Ibs. in cold storage on the same date 
of last year, but were about 61,000, 
000 Ibs. under the five-year average. 

Stocks of beef declined to 171,- 
201,000 Ibs. by April 30 from 188,- 


448,000 a month before, but were 
nearly 40,000,000 Ibs. above the 
131,907,000 Ibs. a year earlier and 
about 1,500,000 Ibs. above average. 

Closing April pork inventories of 
508,807,000 Ibs. were down from 
about 5,300,000 Ibs. from 514,074.,- 
000 Ibs. a month before, about 31,- 
000,000 Ibs. smaller than the 539,- 
434,000 Ibs. in storage a year earlier 
and about 86,500,000 Ibs. below the 
five-year average of 595,323,000 Ibs. 

Stocks of lamb and mutton, veal, 
and offal were down from a month 
before, with veal and offal stocks 
larger than last year. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 330,- 
300,000 Ibs. on May 12. This rep- 
resented a 1 per cent increase over 
326,000,000 Ibs. on April 28, but a 
decrease of 11 per cent from the 
369,600,000 Ibs. on May 14, 1955. 

Lard stocks totaled 109,300,000 
lbs., compared with 104,600,000 Ibs. 
two weeks before and 90,100,000 Ibs. 
about a year earlier. 

The accompanying table _ shows 
stocks as percentages of holdings 
two weeks before and a year earlier. 

May 12 stocks as 


Percentage of 
Inventories on 


Apr. 28 May 14 
1956 1955 
HAMS: 
Cured, 8.P.-D.C. occ ccscccce 112 78 
Frozen for cure, S.P.-D.C....107 81 
Total hams .......--eeeeeeees 109 80 
PICNICS: 
Cured, 8.P.-D.0. ....ccsecee 105 52 
Frozen for cure, 8.P.-D.C. ...109 87 
Total picnics .......c.sseeee 109 76 
BELLIES: 
Cured, Die 6c dsracia cvciecnes 109 64 
Frozen for cure, D.S. ......-- 107 68 
Cured, S.P.-D.0. cscccececse 98 97 
Frozen for cure, S.P.-D.C. ..101 112 


OTHER CURED MEATS: 
Cured & in cure 78 
Fresem 808 CUS: .. 6 es cvecds 95 70 
Total other 73 


FAT BACKS: 


Cured, D.B.  cccodecdscecedos 105 81 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Totals... 89 79 
TOT. ALL PORK MBEATS..... 101 89 
LM iv evacssouedsareesey toon 123 
RENDERED PORK FAT ..... 112 85 


Meats Dips After Long Rise 


Lower prices on most pork prod- 
ucts and on some grades of beef were 
enough to snap a six-week rising trend 
in average meat prices, as the aver- 
age price index fell off almost two 
whole percentage points to 76.7 in 
the week ended May 8 from 78.5 
the week before. The average pri- 
mary market price index at 113.7 
was off a shade on the basis of the 
1947-49 average of 100 per cent. 
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PROCESSED MEATS .. . SUPPLIES 





Record Beef Output Helps Push Total 
Meat Volume To All-Time Peak In 1955 


M 


000,000 Ibs., 


EAT production in 1955 reached 
a new all-time peak of 26,900,- 
according to the Crop 
Reporting Board. Total meat produc- 
tion (commercial plus farm slaughter ) 
for the year was 7 per cent larger 
than the previous record of 25,200,- 
000,000 Ibs. in 1954. Beef production 


per cent. 


13,600,000,000 Ibs. — exceeding the 
previous record of a year ago by 5 
Veal production totaled 
1,578,000,000 Ibs.—4 per cent less 
than a year earlier. 

Mutton and lamb output totaled 
758,000,000 Ibs.—3 per cent greater 
than a year earlier. Pork production 


1954. 




















was 11 per cent larger than in 1954. 
Beef accounted for 50 per cent of the 
total meat produced in 1955; pork, 
41 per cent; veal, 6 per cent; and 
mutton and lamb, 3 per cent. Lard 
production totaled 2,700,000,000 Ibs., 
compared with 2,300,000,000 Ibs. in 


The number of cattle slaughtered 
in 1955 was 3 per cent above 1954 
and calf slaughter was 3 per cent less 
than a year earlier. Sheep and lamb 
slaughter in 1955 was 2 per cent more 


























in 1955 reached a new record of totaled 11,000,000,000 Ibs., which than the previous year and slaughter 
of hogs was 13 per cent greater. 
LIVESTOCK SLAUGHTER, AVERAGE WEIGHTS AND MEAT PRODUCTION BY 
CLASSES, 1955-54 COMPARED 
Slaughter Avg. live Avg. Dressed Total meat 
(in 000 head) weights (lbs.) weights (lbs. 4 (in 0°0,000 Ibs.) CHICAGO PROVISION STOCKS 
1955 1954 1955 1954 1955 1954 1955 1954 Lard inventories ‘in Chicago aa 
Cattle: ie 4 a 
Fed. inspected 19,055 18,476 975 958 537 526 10,195 9,681 May 14 amounted to 82,536,679 Ibs. 
Other wholesale ¢ ? 
and retail 6,667 843 834 453 447 3,018 2,920 according to the Chicago Board of 
Farm 861 807 813 412 415 355 362 T ” This : hi h = : 
Totals 26,583 25,889 937 922 512 502 «13,568 + =12,963 rade. Is WaS a new hi in a 
Calves: ni did long time, about 35,000,000 Ibs. larger 
Fed. inspected 7,499 7,573 218 223 121 124 5 5 e ¢ e 
Other wholesale sa a mes mei a ue than the 79,042,624 Ibs. in storage 
and retail 4,878 5,178 2 217 2 : 58 52 . P 
Farm 489 524 324 319 187 183 91 96 on April 30, and nearly four times 
Totals 12,866 13,270 221 224 123 124 1,578 1,647 the 22,148,586 lbs. in storage a year 
Hogs: arli c ‘ 
Fed. inspected 61,370 ‘52,894 241 244 137 140 8,366 = 7,369 earlier. Total belly stocks were 3,006, 
Other wholesale aa Z : 3 368 Ibs. compared with 2,058,701 
and retail 12,846 220 222 129 131 1,661 1,563 
Farm 6,842 244 245 141 141 964 938 lbs. a month before and 3,510,868 
coe — —— - ad - — ee) Ibs. a year earlier. Chicago provisions 
Sheep an Lambs: d 
Fed. inspected 14,383 14,148 9%6 96 46 46 663 645 stocks by dates appear below as fol- 
Other wholesale - lows: 
and retail 1,832 1,772 92 90 44 43 81 76 . 
Farm 338 335 86 85 40 39 14 13 May 14 Apr, 30 May 14 
1 16,553 16,25 96 95 46 45 758 734 "56 Ibs. 56 Ibs. 55 lbs. 
qetal meat peitiy ~— ‘ ‘ 26,895 25,214 — — 2 -61,922,432 58,363,965 15,450,783 
*.S. Lard «  egaeee — wes > Cee 
AVPRAGE LARD YIELD, DAN LARD PRODUCTION, 1955-54 { comPARED Dry Rendered 4 cama 
——— = ae — Lard (a) ...17,294,675 17,070,659 »1¢ 
Av. yield ‘ ae : Yield . tela Dry Rendered 
per cwt. Av. yiel ek Av. yle Oo ) eae eee eee 
live wt. — Ibs. per Output percwt. lbs. per = Output Other Lard .. 3,319,572 3,608,000 2,661,642 
(Ibs. ) animal (000,000 lbs.) live wt. (Ibs.) animal [000,000 lbs.) TOTAL LARD.82,536,679 79,042,624 22,148,586 
“Lard: D.S. Cl. bellies 
Fed. inspected 14.5 34.95 2,140 14.2 34.65 1,831 WTR t ere ee Cx «86> asekete 8,800 
Other wholsale D.S. Cl. bellies | 
and retail 11.0 24.20 312 10.9 24.20 290 (other) . 3,006,368 2,058,701 3,502,068 
Farm 12.5 30.50 208 12.8 31.36 209 TOTAL D.S. CL. 
Totals 13.8 2,660 13.6 2,330 BELLIES . 38,006,368 2,058,701 3,510,868 
y *Includes rendered pork fat. ta) Made since Oct. 1, 1955. r 
(b) Made previous to Oct. 1, 1955. 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bunge— oie 
(1.c.1. prices) (1.¢.1, prices) are. eae vous to _— Export, 34 in. cut = ® 

Pork sausage, hog cas..39 @42 ‘erve . . acturers of sausage varge prime, { n. ° 
Pork saus., bulk, 1-Ib, ..29 @32% ———. a SN <<< Beef Casings: Med. prime, 34 in. cut. 25@ 21 
Pork sausage, sheep cas., TEE Sp A a a Rounds— Smell prime ......... 16@ 2 

1-lb. pkge. ........-- 47 @il Holsteiner Export, narrow, bs Middles, 1 per set, 

Pork sausage, sheep cas., . C. Salami ? 32/35 mm. .......... 1.10@1.35 cap off .... +2. +000, 

5-6-Ib. pkge. ......... 44 @A9 Pepperoni 5@6: Export, med. 35/38 90@1.10 Sheep Casings 
Frankfurters, sheep cas. .4814@54 Genoa style salami, ch. .... 89@92 a med. wide, 1.10@1.50 26/28 mm. 

Frankfurters, skinless ..40 @4i Cooked Salami ............ 40@44 Export, wide, 40/44 _.'1'3001.65 24/26 mm 
Bologna (ring) ..... AC : PURER ree Sata tisiss De easeu 81@84 Benet’ so ‘ a "9'00@2.40 22/24 mm 
Bologna, artificial ca 5 ES eae menor: 68@71 Taments jum wat /up. 00@ @ 4 20/22 mm. 
Smoked liver, hog bungs @47 ~S | SE e r S ae 48@51 Donestic vie Be eas ele 80@1.00 18/20 mm 
Smoked liver, art. cas. 4 @37 7 wo tne steeeees @l. 16/18 mm 
New Eng. lunch, spec.. @64 . 
Polish sausage, smoked. .f 5 SPICES “a ~ : ey +] . CURING MATERIALS 
ae Blood (Bales, Chgo., orig. bbls., bags, Middles— rx ; Nitrite of soda, in 400-lb seus 
Pepper loaf ............ ey Sewing, 1%@2% in. ..1.25@1.65 bbis., del. or f.0.b. Chgo..$10.31 
Pickle & Pimiento loaf..41 @42%4 Whole Ground Select, wide, 2@2% in.1.75@2.00 Pure rfd., gran. nitrate of J 
Allaplce prime ...... 1.00 1.08 ene ia onan oak erie pe neta 5.65 
SEEDS AND HERBS anaes 2 Bungs, exp. No. 1 .... . bie BO Serer 8.65 
(1.e.1, prices) Chili Pepper ........ a 41 Bungs, domestic ...... 18@ 25 Salt, in min. car of 45,000 
Ground Cloves, Zanzibar .... 59 65 Dried or salt bladders, Ibs.. only paper sacked, 
Whole forsausage Ginger, Jam., unbl... 81 88 Piece: f.o.b. Chgo. gran. ton .... 28.40 
Caraway seed ... 25 30 Mace, fancy Banda. '8.25 3.50 8-10, in. wide, flat... 9@ 11 Rock salt, ton in 100-Ib. 
Cominos seed ... 27 82 West Indies ...... ne 3.36 10-12 in. wide, flat... 9@ 11 bags, f.o.b. whse., Chgo... 26.40 
Mustard seed, East Indies ...... 3.00 12-15 in. wide, flat... 15@ 18 Sugar— 

WOMOF scsiccses 20 Mustard flour, fancy. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y.. 6.07 
Yellow American.17 (NO. 1 o.csssseeeee 33 Extra narrow, 29 mm. Refined standard cane e 
ERD. | Sccceses 34 West India Nutmeg. 88 eS eee 4.00@4.15 gran, basis (Chgo.) ...... 8 
Ceriander Paprika, Spanish 51 Narrow, Packers, curing sugar, 100 Ib. 

Morocco, No. 1 20 24 Pepper, cayenne 54 29@32 mm ......... 3.75@4.15 bags, f.o.b. Reserve, La., 
Marjoram, Ny Pepper: Medinm me... 2% wet tee snes eneeeaes 8.35 

Drench ......, 57 62 Red, s 54 82@35 mm. ........ 2.15@2.50 Dextrose, per cwt.: 

Sage, Dalmatian, White 48 52 Spec. medium, Cerelose, Reg. No. 53 .... 7.68 

Se eae 66 Black 438 47 35 ey ceeds 1.65@1.90 Ex-Warehouse, Chicago .... 7.78 
28 THE NATIONAL PROVISIONER 





Ch 


Pa 


aT ey Ye 


ond bet bed a, Ot 


cc 


Fre 
68 

804 
874 
954 
9G 


Insi 
Out: 
Knu 


Cho: 


Goo 


in 1954. 
nt of the 
15; pork, 
ent; and 
nt. Lard 
000 Ibs., 
0 Ibs. in 


ughtered 
ve 1954 
cent less 
ind lamb 
‘ent more 
slaughter 
eater. 


STOCKS 
ago on 
679 Ibs., 
Board of 
igh in a 
bs. larger 
| storage 
ur times 
re a year 
‘e 3,006,- 
058,701 
510,868 
rOVisions 
w as fol- 


May 14 
"55 Ibs. 
15,450,783 


2,661,642 
22'148.586 
8,800 
3,502,068 


3,510,868 








hgo. .$10.31 
0 
wee 5.65 
ate 
ATR 8.65 
00 
i, 
oscs SOME 
10-Ib. 
hgo... 26.40 
N.Y.. 6.07 
100 Ib 
La., 
emime's 8.85 
7.68 

7.78 





BEEF-VEAL-LAMB. .. Chicago and outside 





CHICAGO 


May 15, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Native steer: 

Prime, 600/800 ...... 
Choice, 500/700 ...... 324 
Choice, 700/800 
Good, 500/700 ........ 
WEEE, aie oh waa ne seaes 
Commercial cow 
Canner—cutter cow 





PRIMAL BEEF CUTS 


Prime: 












Hindqtrs., 5/800 ..... 50 
Foreqtrs., 5/800 2 27 
Rounds, all i ee 2438 
Td. /loins, 50/70 (el) . ‘ @s7 
Sq. chucks, 70/50 .... 251%, 
Arm chucks, 80/110 ... 24 
Briskets (lel) 191 @20 
Ribs, 25/35 (lel) ..538 @id5 
waves, No. 2 vcceces 7% 
Flanks, rough No. 1.. 11 
Choice: 
Hindqtrs., 5/800 ..... 42 @42% 
Foreqtrs., 5/800 ..... 231% 
tounds, all wts. ..... 41 @42 
Td. loins, 50-70 (lel)..60 @b65 
70/0) ....25%4@:% 


Sq. chucks, 





Arm chucks, 80/100...24 @25 
Briskets (Jel) «0.00. 1914,@20 
Ribs, 25/35 (Icl) ....41 @43 
Navels, rough No. 1... 74 
Flanks, rough No. 1... 11 
Good: 
POO ce 40@41 
Ms GIOURD oo 5 0:04: ye ncta'e 3 Baw 
MIRED. ss giec 0-4 axles wee ace 18@19 
Ae rr rerre nse 87@39 
EMMIS (canceldc ee accise se eres 56@58 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade Froz. C/I. 
Rs eracere's Cow, 3/dn. ..... 644 66 
80@83..... Cow, 3/4 ..... T1ai7s 
87@90..... Cow. Gf6 4.60% T4aT6 
O@97..... Cow, 5/up .....86@89 
9@97..... Bull, 5/up ...-. 86@59 
BEEF HAM SETS 
Insides, 12/up .....eeeeeeees 41% 
Outsides, S/up ..ccccccescoes 38 
Knuckles, 744/up .....-..+.. 41% 


CARCASS MUTTON 
(1.e¢.1. prices) 
Choice, 70/down .......+.- 13@14 
Good, 70/down 12@13 


BEEF PRODUCTS 


(1e.1. prices) 
Tongues, No. 1, 100’s..281%4@31 
Hearts, reg., 100’s ..... 10 


Livers, sel., 35/50’s .... 27% 


Livers, reg., 35/50's 15% 
Lips, scalded, 100’s .... 9 
Lips, unscalded, 100’s 8 


Tripe, scalded, 100's eg 





Tripe, cooked, 100’s 
Oe | rr 
ee 
UGGere,., TOPS cvicccscs 
FANCY MEATS 
(Le.l. prices) 
Beef tongues, corned ... 43 


Veal breads, 


oS > ae ear 82 

oo A Seer ere 991, 
Calf tongues, 1 Ib./dn. 22 
Ox tails, under % Ib. ... 10% 


Ox tails, over % Ib. .... 16 


BEEF SAUS. MATERIALS 
FRESH 


Canner—cutter cow 
MGs. ES Lecucsacnas 
Bull meat, bon'ls, 
Beef trim, 75/85, 
Beef trim, 85/90, ‘ 
|) Se 33 





Bon'ls chucks, 
Beef cheek meat, 

trimmmed, bbls. ...... 19 
Shank meat, bbls. ..... 3442 
Beef head meat, bhis. .. 15 
Veal trim., bon'ls, bbIs..28 @29 


VEAL—SKIN OFF 


(Carcass) 
(L.e.1. prices) 
Prime, SO/TR cicess $42.00@ 43.00 
Prime, 110/150 ...... 41.00@42.00 
Choice, 80/110 ...... 36.00@38.00 
Choice, 110/150 ...... 36.00@38.00 
Good, 50/ 80 ....... 30.00@33.00 
Good, BO/TS sccices 33.00@ 35.00 
Good, 110/150 ....... 33.00@ 35.00 


Commercial, 28.00@ 34.00 


CARCASS LAMB 


all wts... 


(Le.1. prices) 
Prime, 4O/MO: csccicecncs 47 @49 
Prime, 50/60 .....e.ee0. 45 @47 
Clee. Ge cc cesvaccace 47 @49 
Chofee, 50/60 ....ccscoses 45 @4i7 
Good, SIF Wt. ccicaccesc 42 @46 


Springs, pr. 
Springs, pr. 
Springs, pr. 
Springs, ch. 
Springs, ch. 
Springs, ch. 








PACIFIC COAST WHOLESALE MEAT 


Los Angeles 


FRESH BEEF (Carcass): May 15 


STEER: 

Choice: i 
$00-GO00 Ths. 0. .ccees $33. 50@35.00 
600-700 Ibs. .......... 32.50€@34.00 


Good: 

500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-600 Ibs. 


cow: 

Commercial, all wts.... 
Utility, all wts. 
Canner, cutter 
Bull, util. & com’l... 


FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. 
Good: 
200 Ibs. 


down 


down 


LAMB, SPRING 


(Carcass): 


Prime: 

| cee, Ae. See . 49.00@51.00 
cat ae, Te re rer 47.004 49.00 
Choice: 

oe eee 49.00@ 51.00 
te al git, STIL . 47.00@49.00 
Good, all wts. 45.00@48.00 


MUTTON (EWE): 
Choice, 70 lbs. down... 
Good, 70 Ibs. down..... 


MAY 19, 1956 


31.00@ 34.00 
30.004 32.00 


25.00@ 27.00 
. 24.00@ 26.00 
None quoted 
28.004 31,00 


38.00 40.00 


35.00@ 38.00 


15.00@ 18.00 
15.00@18.00 


PRICES 


San Francisco No. Portland 
May 15 May 15 


3.00@ 36.00 
-00@35.00 


$35.00@ 36.00 $: 
33.00@ 35.00 





32.00@34.00 
31.00@33.00 


32.004 33.00 
31.00@32.00 


29.00@ 31.00 29.00€@ 32.00 


27.004 30.00 
24.00@ 27.00 
20.00@ 24.00 
28.00@ 30.00 


26. 00@ 30.00 
25.004 28.00 
23.004 26.00 
None quoted 





(Skin-off) (Skin-off) 


37.00@ 39.00 37.00@ 41.00 


35.00@38.00 36.00@ 39.00 


48.004 50.00 
36.00@ 48.00 


48.00@ 52.00 
47.00@ 49.00 


47.C0@ 49.00 
45.00@ 48.00 
45.00@ 47.00 


48.00@52.00 
47.00@ 49.00 
45.00@ 49.00 


15.00@17.00 
15.00@17.00 


None quoted 
None quoted 





NEW YORK 


May 15, 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(1.e.1. prices) 
Wester 
Steer: Cwt. " 
Prime carc., 6/700. .$39.50@41.00 
Prime carc., 7/800. . = pot poy 00 
Choice care., 6/700.. 35.00@36.5 
Choice care., 7/800. . 
Hinds., pr., 6/700... 
Hinds., pr., 7/8U0... 
Hinds., ch., 6/700... 
Hinds, ch., 7/800... 


BEEF CUTS 
(l.c.1. prices) 





5 3.00 
a 00@50. 00 

45.00@48.00 
43.50@47.00 


Prime steer: City 
Hindqtrs., 600/700. 52 @ 55 
Hindqtrs., 70u/800. 50 @ 533 
oe 800/900. 47 @ 49 

ounds, flank off .. 42%@ 43% 
Rounds, diamond — 
bone, flank off... 483%@ 44% 


Short loins, untrim. 75 @ 85 





Short loins, trim..1.03 1.10 
ne eae 11%@ 12 
Ribs (7 bone cut).. 48 @ 52 
Arm chucks ...... 27 @ 30 
Briskets o- 2B @ 2 

eee ae 10 @ 12 
Foreqtrs. (Kosher). 31 @ 83 


Arm chucks (Kosh.) 31 @ 34 


Choice steer: 


Hindqtrs., 600/700. 48 @ 51 
Hindqtrs., 700/800. 44 @ 48 
Hindqtrs., 800/900. 42 @ 45 
Rounds, flank off.. 42 @ 43 


Rounds, diamond 

bone, flank off... 43 @ 44 
Short loins, untrim. 57 @ 63 
Short loins, trim .. 78 @ 8&5 
Flanks 
Ribs (7 bone cut).. 43 @ 48 
Arm chucks 2s 
2, eer Pe 9 @ ll 
Foreqtrs., (Kosher) 29 @ 32 


1956 
FANCY MEATS 


(l.e.1. prices) Lb. 

Veal breads, 6/12 oz. ........ 75 

oe ieee -. 97 

Beef livers, selected .......... 29 

Beef kidneys rere err Tee 14 

Oxtails, %lb./up. froz. ........ 11 

LAMB 
(Springers, l.c.l. carcass prices) 
City 

Prime, 30/40 ........ $53.00@58.00 

Prime, ok , — 53. 00@58. 00 

Prime, 45/55 58 - 
Prime, 55/65 
Choice, 30/40 
Choice, 40/45 
Choice, 45/55 
Choice, 55/65 





Good, 40/40 







Good, 40/45 ......... 50.00@54.00 
Good, 45/65 ......... 50.00@54.00 
Western 
Prime, 45/dn. ........ 56.00@59.00 
Pemee, 46/06. 265.5 14.00@57.00 
Choice, 45/dn. ...... 15.00@ 59.00 
Choice, 45/55 ........ 14.00@57.00 
= re. ce Rawee 53. 
Good, 45/dn. Tien oa es 5.00 
Good, 45/50 ....6c2<- 51. ‘0@53. 00 





Good, BAP ie varices 50.00@51.00 


VEAL—SKIN OFF 


(L.e.1. carcass prices) 








Western 
Prime, 80/130 ....... $38.00@ 41.00 
Choice, 80/130 ....... 34.00@39.00 
Good, 50/ 80 ........ 28.00@30.00 
Good, 80/130 33.00@35.00 
Com’1, 50/ 80 .... . 28.00@29.00 
Com’, SOsSTSe on ccccnces 29.00@ 32.00 
BUTCHER'S FAT 
Shep tat: (eG oc. cn nddawias $1.75 
Breast tat (CWEi). oc ccciccccs 2 
Edible suet (cwt:) : .....cee. 2 























Arm chucks (Kosh.) 29 @ 33 Inedible suet (ewt.) ......... 
CALVES: 

N. Y. MEAT SUPPLIES Week ended May 12... 11,634 

Receipts reported by the USDA Week previous © ..cc.css 11,617 

Marketing Service week ended HOGS: 

May 12, 1956 with comparisons: Week ended May 12 45,439 

STEER AND HEIFER: Carcasses Week previous ........ 45,612 
Week ended May 12 : 2 SHEEP: 

Week previous ........ Week ended May 12 44,210 

COW: Week previous ........ 41,015 
Week ended May 12 1,519 
Week previous ........ 1,630 COUNTRY DRESSED MEAT 

BULL: VEAL: Carcasses 
Week ended May 12 ... $22 Week ended May 12... 3,865 
Week previous ........ 356 Week previous ........ 1,874 

VEAL: HOGS: 

Week ended May 12 13,160 Week ended May 12 ... 58 
Week previous ........ 12,864 Week previous ........ 28 

LAMB: LAMB AND MUTTON: 

Week ended May 12 Week ended May 12... 60 
Week previous ........ Week previous ........ 1,322 

MUTTON: 

Week ended May 12... 1, ARGENTINE MEAT 
Week previous ........ 

HOG AND PIG: EXPORTS GAIN 
Week ended May 12... 7.173 - m L 
Week previous ........ 8,682 Exports of beef, lamb 

PORK CUTS: Lbs. and mutton and canned 
Week ended May 12 ...1,145,807 , ad’ 
Week previous ........ siziig meats from Argentina, 

BEEF CUTS: 1954-56 as reported by FAS: 
Week ended May 12 82,225 Hew : 

Toek avi 3 it 
Week previous ........ 236,006 { Thousand quarters) 

VEAL AND CALF CUTS: Frozen and chilled beef 
Week ended May 12 i 3,000 1954 1955 1956 
Week previous ........ 3,000 Jan-Mar. .... 544 717 1800 

. ShIWEEL AS « Apr.-June .... 317 . 250 eee 

LAMB AND MUTTON: : July-Sept. 9.1) 259 795 
Week ended May 12... 690 Oct.-Dee 570 918 
Week previous ........ 3,626 aie Rebeka Rom 

Chilled beef? 240 1,520 

BEEF CURED: Totals ....1,390 2,680 
Week ended May 12 12,777 Lamb and mutton 
Week previous ........ 15,611 carcasses (Thousand carcasses) 

PORK CURED AND SMOKED: Jan.-Mar. ... 490 987 783 

12 os Apr.-June ... 828 645 aes 
Week ended May 12 .. 173,201 July-Sept 491 733 
Week previous ........ 147. SOO Oct.-Dee, 648 —-1.100 

LARD AND PORK FAT: Totals ...2,457 3.465 ioe 
Week ended May i2 3,996 Canned meats (Million pounds) 
Week previous ........ 4,521 Jan-Mar, ... 48 49 135 

Apr.-June ... 7s 69 
LOCAL SLAUGHTER July-Sept. ... oS 76 

CATTLE: Oct.-Dee. ... 49 65 
Week ended May 12 14,448 y | ee 233 259 
Week previous ........ 14,077 January through March 10. 


29 











PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


(Carlot 
SKINNED HAMS 


Fresh or F.F.A. Frozen 





43144@44 .... 10/12 .. 48%@44 
43% @44 .... 12/14 .. 48% @44 
43%,@44 .... 14/16 .. 483%@44 
arr MEE cescmnae 5 
ary Ee 43% 
41b . ae 41n 
38 gee oe 38 
36 24/2 36 
34 25/30 4 





32% @32% .. 25/up, 2s in .. 32% 

Ham quotations based on product 
conforming to Board of Trade defi- 
nition regarding new trim effective 
January 9, 1956. 


PICNICS 
Fresh or F.F.A. Frozen 
BBE, bcscsevee SIO. saneewse 231% 
BD ssa osecsien ee!) shaadsvr 23 
21@21% 6 Serres 2 
20% @21n |e eee 20n 
20% @2in ... 12/14 ........ 20n 
20%@21 . 8/up, 2’s in ....20n 
FAT BACKS 

Fresh or Frozen Cured 
OEE sesscces eer 9%n 
WEE ss0ce'see Ree seescase 10 
REMY aapenele se | 7 12 
J oO) ae 12% 
TF err [Serre 12% 
REWER wescuce IR nswaare cee 12% 
BETES 606ccue EE ws00800e 12% 
oN rrr De. oweances 12% 


basis, Chicago price zone, 





May 16, 1956) 
BELLIES 

Fresh or F.F.A. Frozen 
BA v0des5éis OB swiss a 0a 
BE feekawe ees Ae “asepaawe 
BE ak bie ak wrt De -essenene 
i ern Re ~scaxeedon 
i} eee | SPeeere 
18% ..... J¢ eee 
UL Nee Me. Sixes ao ae 
Gr, Amn, D. S. 
1446n ....... «| Reena 
ree we aeaeades 
| eee Me: sean dsaw 
+. eee; 
(4) a oe 
Ce er eee 40/50 





FRESH PORK CUTS 
Job Lot Car Lot 
47 









eee Loins, 12/dn, ..... 44% 
45@46 Loins, 12/16 44n 
8 Loins, 16/20 ...... 37 

Loins 20/up 35 
. Bost. Butts, L 
264%,@27 Bost. Butts, 8/12 


26% @27 Bost. Butts, 8/up + 


33@34.. Ribs, 3/dn, ...... 
5. MeNORs. DLO Sk40:08 0458 
ae mips, G/UD vices as 


OTHER CELLAR CUTS 


Fresh or Frozen Cured 
94n Square Jowls .......... ung. 
S% Jowl Butts, Loose ...... und. 
9n Jowl Butts, Boxed ung. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, MAY 11, 1956 





Open High Low Close 

May 12.87 12.87 13.10b 

July 13.30 13.30 13.55a 

Sep. 13.70 13.70 13.87b 
-T5 

Oct. 13.80 14.00 13.80 13.9%7a 

Noy. 13.80 13.90 13.80 13.90b 


Sales: 8,680,000 lbs. 
Open interest at close Thurs., 
May 10: May 93, July 1, 589, Sept. 


1,296, Oct. 302, and Noy. 64 lots. 
MONDAY, MAY 14, 1956 
May 13.40 13.42 13.30 13,42b 
July 13.70 13.80 18.65 138.75a 
-75 
Sep. 13.95 14.10 13.95 14.07 
-97 
Oct. 14.12 14.15 14.02 14.10a 
Noy. 14.00 14.05 13.90 14.00 
-05 
Sales: 12,640,000 Ibs. 
Open interest at close Fri., May 


11: May 76, July 615, _— 1,323, 
ots. 





Oct. 304, and Nov. 70 
TUESDAY, MAY 15, 1956 
May 13.30 13.30 =13.00 13.00 
July 13.60 13.60 13.32 18.37b 
-55 
Sep. 13.95 13,97 13.70 
Oct. 14.00 14.00 13.77 
Nov. 13.90 13.90 13.70 


Sales: 10,320,000 Ibs. 
Open interest at close Mon., May 
14: May 66, July 1,600, Sept. 1,324, 








Oct. 305, and Nov. 76 lots. 
WEDNESDAY, MAY 16, 1956 
May 13.00 13.10 13.00 13.07 
July 13.40 13.37 = 13.42b 
Sep. 13.77 13.75 13.75b 
Oct, 13.77 13.77 13.90a 
Noy. 13.75 13.67 13.75 


Sales: 5,520,000 Ibs. 
Open interest at close Tues., May 
15: May 58, July 1,596, Sept. 1,333, 





Oct. 320, and Nov. 99 lots. 
THURSDAY, MAY 17, 1956 
May 13.00 13.00 13.00 13.00 
July 13.82 13.37 18.25 13.32b 
> 
Sep. 13.67 13.70 3.57 13.65b 
Oct. 138.80 13.80 3.65 13.70 
-65 
Nov. 13.65 13.65 W3.55 13.608 
Sales: 7,000,000 Ibs 
Open interest at close Wed., May 


2, July 1,610, Sept. 
, und Nov. 99 lots, 





16: May 
Oct, { 


30 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


May 15, 1956 

(L.e.1. prices) 
Hams, skinned, 10/12... 40) 
Hams, skinned, 12/14... 45 
Hams, skinned, 14/16... 45 
Picnics, 4/6 lbs., loose.. 24 
Picnics, 6/6 1D8.. \os.0'6610. 23% 

(Job Lot) 

Pork loins, bon'ls ...... 66 @b7 
Shoulders, 16/dn., loos 27 
eee 104%,@11 
Tenderloins, fresh, 10°s.65 @67 
Neck bones, bbls; ..... 7 @%7% 
SD ¢ ores 2 
ge a ree 6 @i7 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
(To Sausage Manufacturers in 
jobs lots only) 
Pork trim., reg. 40% 





RP ey rn 12% 

Pork trim., guar, 50% 

PONT WON... 6. svisinises oa 15 @15% 
Pork trim., 80% lean, 

Ser @29 
Pork trim., 95% lean, 

EO Mme 
Pork head meat, trim... . 18 
Pork cheek meat, trim., 

PUES tskiewtasreaaass 24 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 





MROMID 6b SA:0.0's's cie he ar ae $15.25 
Refined lard, 50-lb. cartons, 

5.0.0, CMICORS 06.6 éswecass 0s 14.75 
Kettle rendered tierces, f.0.b. 

ON rere rer 5.75 
Leaf kettle rendered tierces, 

EDD. GRICRRO bode Ciccccces 6.25 
A a ee 17.50 
Neutral tierces, f.o.b. 

SINE aire 6 hinex aga caieid-os 17.00 
Standard shortening, 

is GE Oy COLD ia. o sc 0 dcce eee 24.25 


Hydro, shortening, N. & S.... 25.25 


WEEK'S LARD PRICES 


P.S. or P.S. or. Ref. in 
D.R. D, B. 50-Ib. 
Cash Loose tins 
Tierces (Open (Open 

Mkt.) 


(Bd. Trade) Mkt.) 
May 11..13.10n 11.25 
May 12..13.10n 11,25n 
May 14..13.4244n 11.37% 





May 15..13.00n 11.12% 
May 16..13.0744n 11.12% . 
May 17..13.00n 11.00 — 13.00n 





MEDIUMWEIGHT HOGS IN POSITIVE COLUMN 


(Chicago costs and credits, first two days of the week) 


Hog values varied unevenly this week as medium- 
weights came back strongly to return positive margins 
after several weeks in the minus column, with lightweights 
scoring some gains, while heavies retreated. 


—180-220 lbs.— 





per 

ewt, 

alive 
Lean cuts $12.49 
Fat cuts, 4.36 
Ribs, trimms., ete. 1.61 
OSG OL TORE 46 cian $16.47 
Condemnation loss ..... .08 
Handling, overhead ... 2.00 
ot ee $18.55 
TOCA, VATE. (0000 18.46 


Cutting margin ....—$ .09 
Margin last week ..-— .31 


—220-240 lbs.— —240-270 Ibs. — 








Value Value Value 
per cwt. per per cwt. per per ewt, 
fin. ewt. fin. ewt. fin, 

yield alive yield alive yield 
$18.01 $12.05 $16.97 $11.26 $15.90 
6.25 4.41 6.21 3.99 5.4) 

2.30 1.43 2.01 1.33 

$16.35 

.08 

1.57 

$26.69 $24.73 $18.00 
26.56 25.19 16.58 3.24 
—$ .13 +$ 46 —$1.42 $1.93 
43 — 1.32 — .99 — 1.32 








PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


May 15 


FRESH PORK (Carcass): (Packer style) 
None quoted 


80-120 Ibs., U.S. 1-3.. 





San Francisco 


No. Portland 
May 15 5 


May 15 
(Shipper style) 
$28.00@29.00 


(Shipper style) 
None quoted 





120-170 Ibs., U.S. 1-3..$27.00@28.50 26.00@ 28.00 28.00@ 29.00 
FRESH PORK CUTS: No. 1: 
LOINS: 
ib etl «a, MEE TREE 45.00@50.00 48.00@50.00 48.00@53.00 
WO-23 WS. ...cccoccccecs 5.00@50.00 50.00@ 52.60 47.00@52.00 
a | a 45.00@50.06 49.00@ 51.00 47.00@50.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
COTO. sikevcex neces 27.00@33.00 28.00@32.00 29.00@34.00 
HAMS, Skinned: 
PEREAE NS  aae-wargee Kared 47.00@51.00 04.00@ 53.00 48.00@55.00 
ORO EOE. bei b4 dds cow 45.00@54.00 52.00@ 56.00 46.00@53.00 
BACON, ‘‘Dry’’ Cure No. 1: 
ek, Pic, re 30.00@37.00 38.00@42.00 34.00@37.00 
Rae Oe 6:66 neeewens 29.00@34.00 36.00@40.00 32.00@35.00 
10-12 Ibs. ............ 28.00@33.00 34.00@38.00 30.00@32.00 
LARD, Reiined: 


MED. CRECOM © is :i0.4-si0-08 
5U-Ib. cartons & cuns.. 
Tierces 


15.50@18.50 
14.50@18.00 
14.25@17.5 


18.00@20.00 
18.0.@19.00 
0 17.00@18.00 


14.50@17.50 
None quoted 
12.50@16.50 





N. Y. FRESH PORK CUTS 


May 15, 1956 
(Le.l. prices) 
Western 
Pork loins, 8/12 ....$44.00@47.00 


Pork loins, 12/16 . 

Ilums, sknd., 10/14... 
suston Butts, 4/38 
Regular picnics, 4/8.. 
Spareribs, 3/down .... 
Vork trim., regular... 
Pork trim., spec. 80% 


44.00@ 46.00 
47.0U@50.00 
. 80.00@54.00 
24.40@ 26.00 
34.00 @o07.00 


25.00 
44.00 


City 
Box lots 


Hams, sknd., 


Pork loins, 8, 
Pork loins, 12/16 


Boston Butts, 4/8 .... 
Pienices, 4/8 
Spareribs, 3/down 


10/14... .$46.0U0@49.00 

Zo... 46.00@50.00 
46.U0@48.00 
31.00@35.00 
Katee rrw es 26.40@28.00 
«e+ 39.00@39.00 


N. Y. DRESSED HOGS 


(l.¢.1. prices) 
(Heads on, leaf fat in) 


50 to 75 Ibs. 
75> to 100 Ibs. 
100 to 125° Ibs. 
125 to 150° Ibs. 





CHGO. WHOLESALE 


SMOKED MEATS 


May 15, 1956 
Hams, skinned, 14/16 ibs., 
Wrapped 
Hams, skinned, 
ready-to-eat, 
Hams, skinned, 
wrapped 
Hams, skinned, 16/18 Ibs. 
ready-to-eat, wrapped 


14/16 Ibs., 
wrapped 


Bacon, fancy trimmed, brisket 





16/18 Ibs., 


off, 8/10 Ibs., wrapped .... 301% 
Bacon, fancy sq. cut, seedless 
2/14 Ibs... wrapped ....... 201, 





tacon, No. 1 sliced, 1-lb. heat 


seal, self service pkge. 


U.K. HOG CAS. 
IMPORTS 
United Kingdom inports 
of hog casings 1954-55, 
as reported by FAS. 





Country 1954 1955 
1,000 Ibs 1,000 Ibs, 
United States ..... 2,847 3,462 
RIGBIOGTIS.% ie c-aisve%cves 650 512 
CREE isla Gene caer 7 41 
Other Commonwealth 
countries and Trish 
Republic ......... 19 15 
Other foreign 
COUDIFICN — .....ccsos 190 
SE secant ceed 4,220 





HOG-CORN RATIOS 


The hog-corn ratio for 
barrows and gilts at Chi- 
cago for the week ended 
May 12, 1956 was 10.1, 
the U. S, Department of 
Agriculture has reported. 
This ratio compared with 
the 9.9 ratio for the pre- 
ceding week and 11.4 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.516, $1.532 and $1.486 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS ...FATS AND OILS 





BY-PRODUCTS MARKET 


Wednesday, May 16, 1956 
BLOOD 


Unground, per unit of ammonia 
ROME | dtslesn sae ticcute rele eens *5.25@5.50n 


DIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 

EO: SO” cS.cs- von bb sicwead eran *6.00@6.25n 

MEY LE “2a, Sar arek hincicen cesceeys *5.75@6.00n 

BUG GOES ccssecetctsececcserves *5.50n 

Liquid stick, tank cars ......... *1.50@1.75 


PACKINGHOUSE FEEDS 
Carlots, ton 

0% meat, bone scraps, bagged..$ 75.00@ 80.00 
50% meat, bone scraps, bulk ... 72.50 
55% meat scraps, bagged .. ‘ 
60% digester tankage, bulk . 72.50@ 77.50 
60% digester tankage, zulk .... 72.50@ 77.50 
80% blood meal, bagged .,..... 110.00@120.00 
Steamed bone meal, bagged 

SENG: SMMNONRGE: 66-070 Gwin ees dee Gee 6 87.50 
60% steame 7 bone meal, bagged. 70.00@ 72.50 


FERTILIZER MATERIALS 
Feather tankage, ground, 





OOP UME ANBOORTE, cosy vices ecco 4.25@4.50 
Hoof meal, per unit ammonia ...... 6.09@6.25 
DRY RENDERED TANKAGE 
Low test, per whit prot. ..cccccccccces *1.35n 
Se CONG. WOR WEEE? BATE, 6occcccdwecas *1.30n 
men test, Per URIS HOt... ...cccckcccee *1.25n 


GELATINE AND GLUE STOCKS 
Per. cwt. 
Calf ‘trimmings (limed) ......... 1.35@ 1.50 
Hide trimmings (green salted) .... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 
DOP SOU vies ction tavietvigaes 440 eee 
Pig skin scraps and trimmings .... 6.75@ 7.00 


ANIMAL HAIR 


Winter coil dried, per ton ..... *125.00@135.00 
Summer coil dried, per ton .... *60.00@ 65.00 





Cattle switches, per piece ..... 41@5% 
Winter processed, gray, Ib. .... 21% 
Summer processed, gray, Ib. .... 13@14 


*Delivered, n—nominal, 





TALLOWS and GREASES 


Wednesday, May 16, 1956 











The market held steady late last 
week, and trade volume was only 
moderate, as sellers tightened their 
hold on offerings. Bleachable fancy 
tallow sold at 7¥%c, c.a.f. Chicago. 
Additional tanks of same moved at 
742@7%sc, delivered New York, prod- 
uct considered. Yellow grease was 
bid at 634c, same destination. Edible 
tallow was bid at 10%4c, Chicago, but 
held fractionally higher, Reports were 
also current that some material was 
available at 10%4c and llc, f.o.b. 
River, and f.o.b. outside points. 
Choice white grease, all hog, sold at 
8c, c.a.f. East, No. 1 tallow sold at 
7c, and bleachable fancy tallow, good 
packer production, at 75sec, all c.a.f. 
New York. 

A. strong undertone was evident at 
the beginning of the new week, as 
choice white grease, all hog, traded 
at 8%c, c.a.f. New York. Bleachable 
fancy tallow advanced another %e in 
sales at 7¥%c, delivered Chicago. In- 


we 


dications of 75s@7%4c, c.a.f. East, 


were reported on bleachable fancy 
tallow. The trade talked 6%@6%c, 
Chicago, on yellow grease. Indica- 
tions of 10%4c, Chicago, were still in 
the market for edible tallow, and the 
same price was indicated f.o.b. River, 
with sellers asking higher prices. It 
was reported that two tanks of edible 
tallow sold at 11c, f.0.b. outside point. 
Low acid yellow grease sold on 
Tuesday at 6%c, c.a.f. Chicago. 
Choice white grease, all hog, sold at 
8'4@8lc, c.a.f. New York. Buying 
interest was apparent at 74%2@7%c, 
c.a.f. East, depending on material. A 
few tanks of bleachable fancy tallow 
sold steady at 7¥4c, c.a.f, Chicago. 
Special tallow was reported bid at 
6%4c, Chicago. Buyers’ ideas were 
lower on edible tallow, with sellers 
maintaining a “waiting attitude.” 
Moderate trade was recorded at 
midweek. Bleachable fancy tallow 
sold at 75sec, c.a.f. East, and 7%c, 
c.a.f. Chicago. Inquiry on other items 
in the tallow and grease category 
prevailed locally at the list. Choice 
white grease, all hog, sold at 8%c, 
delivered East, On edible tallow, sell- 
ers asked llc, Chicago, and 10%@ 











THE TEST OF TIME 


7, 5) YEARS OF SUCCESSFUL SERVICE 


TO SLAUGHTER HOUSES, WHOLESALE & RETAIL MARKETS, AND LOCKER PLANTS 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 







DARLING & COMPANY 
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| CHICAGO | | ALPHA, IA. | 


DETROIT | CLEVELAND i | CINCINNATI | 


BUFFALO ‘7 








P.O. B 500 P.O. Box #329 P.O. Box 2218 Lockland Station P.O. Box #5 
pn Ro _ Alpha, ‘lowe MAIN POST OFFICE Brooklyn Seine Cincinnati 15, Station "A" 
‘IMinois Dearborn, Michigan Cleveland 9, Ohi Buffalo 6. New York 


Ohio 
Phone: YArds 7-3000 Phone: Waucoma 500 Phone: WArwick 8-7400 Phone: ONfario *|-9000 Phone: VAlley 1-2726 Phone: Filmore 0455 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 











MAY 19, 1956 31 








llc, f.0.b. outside points. Later four 
tanks sold at 10%c, Chicago basis. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 10%c; original 
fancy tallow, 7%c; bleachable fancy 
tallow, 7%c; prime tallow, 7c; spe- 
cial tallow, 634c; No. 1 tallow, 64c; 
and No. 2 tallow, 6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%c; B-white grease, 6%4c; yel- 
low grease, 6%s@6%2c; house grease, 


6@6%c; and brown grease, 5'4c. 
Choice white grease, all hog, was 


quoted at 8¥%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, May 16, 1956 

Dried blood was quoted Wednes- 
day at $4.50@$5 per unit of ammo- 
nia. Low test wet rendered tankage 
was listed at $4.75 f.o.b, per unit of 
ammonia and dry rendered tankage 
was priced at $1.45 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MAY 11, 1956 








Prev 
Open High Low Close Close 
May .... 17.35b sa aareie 17.85 17.39b 
July .... 18.00 Saas oe ore 18.25 17.79 
Sept. .... 17.57 + ‘ieee 17.70b 17.23 
Sr a “abe 16.77 16.30b 
Dec. .... 16.16b eee osine 16.35 16.05 
MOR: 5s s5 See. 0s ces 16.30b 15.99b 
Mae ..0. IGIBO nce vss 16.25b 16.00b 
PT is csu cee.) S<<0 Si ord 16.28 15.95b 
Sales: 373 lots. 
MONDAY, MAY 14, 
May 18.15 18.02 
July 18.55 18.26 
Seetscc0x 17.99 17.79 
Oct. ee aos 
Dec. 16.60 16.40 
Jan. jigs. 16.30b 
Mar. 16.55 16. 44 16.25b 
May 16.50 16.50 16.28 
Sales: 391 lots. 
TUESDAY, MAY 15, 1956 
May .... 17.80b 17.84 17.70 17.82 18.00b 
July 18.35 18.30 17.90 18.22 18.26 
Sept. ~ Af 17.78 17.82. 17.70 17.80 
Oct. .... 16.50b 16.60 16.60 16.58b 16.71b 
Dec. .... 16.20b 16.26 16.03 16.20 16.28b 
TOR: 06-2 sacs none 16.15b 16.32b 
Mar .... 16.20 16.20 16.00 16.138b 16.23b 
May .... 16.10b 16.14 16.00 16.14 16.28b 
Sales: 352 lots. 
WEDNESDAY, MAY 16, 1956 
July .... 18.10 18.16 17.90 17.95 18.22 
Sept. .... 17.60 17.67 17.32 17.35 17.70 
e.. svc EE. <9 eae 16.25b 16.58b 
Dec. .... 16.10b 16.25 16.02 16.07 16.20 
Jan. .... 16.00b 16.02 16.02 16.07b 16.15b 
Mar, .... 16.02b 16.11 15.98 15.98b 16.13b 
May .... 16.03b 15.95 15.95 15.97b 16.14 
Sales: 420 lots. 


VEGETABLE OILS 
Wednesday, May 16, 1956 
Crude cottonseed, carlots, f.o.b. 


TREY 6 Svcs Fabeeesconh emrecdes ts 151%4pd 

DOMES. boas ctcsceressnenncess unq. 

Rai, SAPS AP oe res 15%pd 
Corn oil in tanks, f.o.b. mills Isa 
Soybean oil, Decatur basis * 15% pd 
Peanut of], f.0.b. mills .....:.... 161448 
Coconut oil, f.o.b. Pacific Coast 12%4n 
Cottonseed foots: 

Midwest and West Coast ...... 1%@ 1% 

a Pe 2k Saar eee 1%@ 1% 


OLEOMARGARINE 


Wednesday, May 16, 1956 
White domestic vegetable ... 
Yellow quarters ...... S 
Milk churned pastry 
Water churned pastry 


OLEO OlLs 


Wednesday, May 16, 1956 
Prime oleo stearine (slack barrels) ‘ 18% 
Extra oleo oil (drums) 





n nominal a—asked. pd—paid 
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HIDES AND SKINS 





Light native cow hides sold at lower 
levels—other big packer hide selec- 
tions sold steady up to early mid- 
week—Small packer and country hide 
markets easier—St. Paul heavy calf- 
skins sold steady—Kip and over- 
weights offered steady—Sheep pelt 
market mixed on shearlings and fall 
clips. 


CHICAGO 


PACKER HIDES: Bids were mixed 
on hides early Monday, depending 
on selection wanted, but offering lists 
were either not compiled or withheld. 
Packers varied as to buying inquiry, 
and reported steady bids for some 
selections on the list to steady to ‘ac 
lower on others. Late in the day 
heavy native steers sold steady at 12c 
and 12%c 

Heavy native steer hides continued 
to trade at 12c and 12%c again on 
Tuesday, and _ butt-branded _ steers 
sold at 9%c and Colorados at Qc. 

Northern light native cows were 
bid at 154%c, Northern branded cows 
at 1l%c and heavy native cows at 
12%c. The only further trading ac- 
complished, however, was on River 
light native cows, which sold at 16%c, 
a loss of 4ac compared with last week. 
Very late in the day, Northern light 
native cows sold at 15%c. 

In midweek activity, Northern light 
native cows sold again at 15%c, 
River light native steers traded at 
15c, heavy native steers were reported 
at 12c and 12%c, Chicago-St, Louis 
heavy native cows at 13c, and a cou- 
ple of cars of Northern branded cows 
at 12c, 

SMALL PACKER AND COUN- 
TRY HIDES: Early in the week, 
small packer 50-lb. average hides 
sold down to 13c in the Midwest, and 
the 60-lb. average was lower nomi- 
nally at 9%@10c. Some 62-lb. av- 
erage were bid at 9c. At midweek, 
some 50@52-lb. average were offered 
at 13c, but buyers countered with 
bids of 12c, The 40@42-lb. average 
small packer hides sold early at 174%c 
out of the Southwest, with later bids 
of 17c failing to move stock. Mixed 
country hides, locker butchers and 
renderers, 50@52-Ib. average, sold 
at 9%c, with 10c indicated on 
straight locker butchers. 

CALFSKINS AND _ KIPSKINS: 
The only sale on calfskins up to early 
midweek was on some St. Paul heavy 
calf, and about 5,000 traded at 52%c. 
Kipskins were offered at 34c and 
overweights at 3lc, without activity. 

SHEEPSKINS: A car of No. 1 


shearlings sold at 2.50, with fall clips 
included at 2.75. It was thought, how- 
ever, that better quality No. 1 shear- 
lings and fall clips would bring 2.75 
and 3.15. Some No. 2 and No. 
shearlings sold late last week at 1.90 
and .85, respectively. 

There was reported trading of No, 
2 shearlings this week at 1.85 and 
1.75, and sales of No. 3’s at .75 and 
.85, quality considered throughout. 
Dry pelts reportedly sold at 23c, Pic- 
kled lamb skins were quoted at 9.50 
@10.00, and sheep at 11.00@11.50. 
In addition, a car of No. 1 shearlings 
sold at 2.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
May 16, 1956 1956 


ts Rt. ROMRTE oc acc's 15 @l5%n 14 @14%n 
Hvy. nat. steers ..... 12 @i2\%n 11 @l11%n 
Ex. Lgt. nat. steers .. 18n 
Butt brnd. steers .... 914n 10%n 
Che ME cawereves as 9n 10n 
Evy. ‘Sex. S660 «24. 914n 10%n 
Let. Tex. steers ....- 131%4n 
Bik, Wes (WOR. + ince ice 17n 15% @16n 
Hvy. nat. cows ...... 11%@12n 
SA; BOC, COWES ncises 15%4@16%4n 13% @14in 
Branded cows ........ 12 @13n 10% @11%n 
EE aig 808 se a.a oe 10 @10%n 9n 
Branded bulls ........ 9 @ 9%n 8n 
Calfskins, 
tee, he) re 474% @524n 42%, 
DOTS sexnisvececs 45n 47% 
Kips, Nor., nat., 15/25 34n 29n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60 Ibs. and over .... 914@10n 9% @10n 
WAP WD. cis nc wienevaee 13n lin 
SMALL PACKER SKINS 
Calfskins, all wts. ..34 @36n 35n 
Kipskins, all wts. ...22 @24n 22) @23n 
SHEEPSKINS 

Packer shearlings, 
E lecsvicccneueen cues 2.50@2.75 2.90 
Dry RUG ita eerahee 23n 27%) @28n 
Horsehides, Untrim... 10.25n = 8.00@8.50n 
N.Y. HIDE FUTURES 


FRIDAY, MAY 11, 1956 


Open High Low Close 
wily 2.08 4 12.71 12.70 12.68b- 72a 
Oct. 13.10 13.05 13.00b- 10a 
TAR: oe earn pane 13.30b- 40a 
Apr... 13.64 13.64 13.50b- 60a 
July teat ee 12.70b- = 80a 
Oct. 13.90b-14.00a 





Sales 10 lots. 
MONDAY, MAY 14, 1956 


July ... 12.55b 12.60 12.40 12.40 

Oct. ... 18.00b 13.00 12.73 12.73 

Jan. ... 18.25b 13.25 13.10 13.0%b- 06a 

Apr. ... 13.45b 13.35 13.35 13.35 

July ... 13.65b 13.65 13.65 13.55b- 62a 

Oct. ... 18.80b cee APE 13.75b 97a 
Sales: 50 lots. 


TUESDAY, MAY 15, 1956 





July ... 12. pod 12, 39 12.26 12.32b- 36a 
Oct, 2 12.60 12.67 

TOR. 208 12.95 12.95b-13.03a 
ADE. 255 13.15 13.20b- 35a 
July : ¥ ead re 13.50b- 60a 
Oct. ... 18.65b 13.75 13.75 13.65b- Sha 

Sales: 33 lots. 
WEDNESDAY, MAY 16, 1956 

July ... 12.30b 12.) - 80 12.90 

Oct... .... 13.608 18.10 13.02 13.10 5 
Jan. ... 12.90b 18.35 13.35 13.38b- 4a 
Sar oe wre 13.58b- 70a 
July N. 13.75 13.70 13.78b- = Sha 
i aa - 13,98b 14.10a 





Sales: 36 lots. 
THURSDAY, MAY 17, 1956 
= 





July ... 12.95b 13.00 13.00 

Oct. ... 13.15b 13.16 13.16 

Jan. ... 18.40b 13.40 13.36- Dut 
Apr. ... 138.60b 13.56b- 65a 

July ..+ 13.80b eee pies 13.73b- 85a 

Oct. ... 13.95b bhi : 13, 88h-14.0a 


Sales: 82 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Early Lambs On May 1 In Good 
Condition After Slow Start 


Early lambs on May 1 were gen- 
erally in good condition in most early 
lamb states, according to the Crop 
Reporting Board. Lambs made good 
progress despite the slow growth of 
new feed in some sections. Dry, cold 
weather earlier this spring held back 
development of pasture and range 
feed, but conditions improved dur- 
ing April in most areas, with marked 
improvement in the West. 

California: The early lamb crop 
has developed fairly well. The range 
area has improved since April. Most 
of the remaining lambs should move 
to market quite uniformly. High qual- 
ity feed is producing lambs of good 
finish, but at lighter weights than 
usual, 

Arizona: The early lamb crop has 
been marketed. Weather conditions 
were favorable with very little cold 
weather and rain. 

Texas: Marketings of spring lambs 
and yearlings during April were be- 
low a year ago, because of the smaller 
number carried over. Feed supplies 
are short over most of the producing 
areas. 

Southeastern States: Pastures were 
slow to start this spring. However, 
more normal rainfall and warmer 
weather in April stimulated pasture 
growth and lambs showed marked 
improvement. Marketings are ex- 
pected to be earlier than last year 
due to more uniform lambing season 
throughout the area. 

Northwestern States: Growth of 
lambs was slow earlier in the season, 
but has improved rapidly. 

Marketings from Idaho are ex- 
pected to reach a peak about mid- 
August. In Washington, losses of 


lambs were higher than last year and 
marketings are expected to be smaller 
than last year, with a peak movement 
coming in August. Marketings from 
Oregon are expected to be earlier than 
last year, with the peak in mid-July. 


USDA Experiments Arrest 
Cattle Grub Development 


It has been demonstrated experi- 
mentally for the first time that the 
common cattle grub can be prevented 
from developing within cattle, the 
U. S. Department of Agriculture has 
announced, This feat, long a goal of 
agricultural science, was accomplished 
by feeding an organic phosphate 
chemical—O, O-dimethyl-0-2, 4, 5- 
trichloro-phenyl phosphorothicate to 
grub-infested animals. 

The chemical, designated for ex- 
perimental purposes as Dow ET-57, 
is systematic. It moves through the 
bodies of cattle to destroy grubs. 

Cattle grubs cost the livestock in- 
dustry an estimated $100,000,000 a 
year in losses of meat, milk and dam- 
aged hides. New facts that could in- 
crease this loss estimate have been 
announced by the Sioux City Live- 
stock Sanitary Committee, which dur- 
ing the period January-April 1955 
surveyed all cattle received at sev- 
eral typical midwestern packing plants. 

The committee’s survey showed that 
38 per cent of the cattle were grub- 
infested, and that because of this in- 
festation, packers trimmed away from 
loins and ribs, on the average, an ex- 
tra $8 worth of meat. 

Commenting in the USDA study, 
Walter Lloyd, Chicago, manager of 
Livestock Conservation, Inc., indi- 
cated that further experiments are 
needed to test the effects of Dow 
ET-57 on meat. 


Asks USDA Bar Denver Yards 
Rule 10 On Country Buying 


A cooperative livestock marketing 
organization which does business on a 
nation-wide scale has requested 
through its Denver office that the U. S. 
Department of Agriculture overturn 
Denver Stockyards Company ruling 
10, which denies stockyard facilities to 
marketing groups at the Denver yards 
not doing all their business through 
the yards, it has been reported. 

Rule 10 of the stockyards company 
restricts commission men and traders 
using Denver market facilities from 
buying cattle in most of Colorado and 
diverting them from the Denver mar- 
ket. 

The commission firm has charged 
the rule is a “restraint of trade.” 

In December, a USDA hearing 
examiner refused the marketing asso- 
ciation’s request that the stockyard 
company’s rule be found invalid “on 
its face” and in restraint of trade with- 
out a hearing. 

At the same time, the USDA denied 
a request from the stockyard company 
seeking a subpoena of the marketing 
association’s records—decreeing that a 
subpoena would not be given until 
the marketing association presented 
testimony. 

The USDA reported it found noth- 
ing in the statutory provisions of the 
Packers and Stockyards Act that 
would prevent the stockyard company 
from doing anything not specifically 
authorized. 


INTERIOR IOWA, S. MINN. 


Receipts of hogs and sheep at in- 
terior markets compared as reported 
by the USDA: 


Hogs Sheep 
REL 50s 0: 6 5:8. 0s eer 1,410,500 100,400 
ree foe 1,669,000 115,100 
pe eerie Cree ee 1,168,500 118,600 





KOCH Heavy-Duty, Stainless Steel 
TRIMMING and BONING TABLES" 





Take advantage of KOCH Free Design Service on 
custom-built tables. Write for sketch and quotation. 


2518 Holmes St. 





KOC EI SUP PLIES Kansas city &, Mo. 





MAY 19, 1956 


Phone Victor 2-3788 


IMPROVE 
INCREASE 


Sanitary one-piece 
14-gauge stainless 
steel tops. Corners 
all rounded. Re- 
movable sectional 
maple cutting board 
along front 18 
inches wide. Weld- 
ed tubular frame 
with leg levelers. 








Wereheuses: 
F' VESTRY ST., NEW YORK 13 © 98 TYCOS DR., TORONTO 10, CANADA See anes Vencouver 


QUALITY & APPEARANCE 
YIELD WITH 


Vitaphos 


First Phosphate Meat and Fat Homogenizer Made in U.S.A 
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PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, May 12, 1956, as 
reported to The National Provi- 
sioner: 


CHICAGO 
Armour, 12,223 hogs; Shippers, 
9,511 hogs; and others, 21,952 hogs. 
Totals: 23,156 cattle, 1,157 calves, 
43,686 hogs, and 1,743 sheep. 
KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour... 2,395 595 1,809 1,799 
Swift .. 2,347 948 3,839 2,935 
Wilson . 1,088 +e» 8,840 eee 
Butchers. 6,262 cos Lom eee 
Others 481 2,271 4,450 


Totals.12,573 1,543 12,979 9,184 





OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour 7,253 6,759 1,091 
Cudahy 3,916 7,337 1,220 
EES bsccs 5,624 6,854 1,126 
Wilson .... 2,828 5,625 1,150 
Am, Stores, 1,031 ane coe 
Cornhusker. 1,426 sie ae 
Gr. Omaha. 896 one eee 
Rothschild. 1,289 ° 
Se ,058 us 
Kingan ... 1,511 ease 
Others 2,974 9,063 
Totals ..29,806 35,638 4,587 


E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour.. 3,041 723 11,056 770 


Swift .. 3,334 1,870 12,462 974 
Hunter.. 1,399 vos 6=G,G9 os 
Heil © 600 2,457 
Krey 7,666 
Totals. 7,774 2,593 39,460 1,744 
8T. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .. 3,285 425 11,466 5,557 
Armour.. 3,600 269 8,259 1,242 
Others . 4,025 2 3,261 re 
Totals*10,910 696 22,986 6,799 


*Do not include 225 cattle, $28 
calves, 4,365 hogs and 1,081 sheep 
direct to packers. 

SIOUX CITY 
Cattle Calves Hogs Sheep 


Armour.. 4,153 1 5,715 855 
8.C. Dr. 

Beef . 2,825 ne wae 
Swift .. 3,639 4,993 1,205 
Butchers. 783 = son 
Others . 6,739 7 12,871 45 


Totals.18,189 9 23,579 2,105 
WICHITA 

Cattle Calves Hogs Sheep 

Cudahy . 1,2 366 3,290 o< 


Dunn... 150 5 
Sunflower 63 ees eee coe 
Dol 113 eee 531 eee 
Excel .. 536 ° 


Kansas . 498 coe eee coe 
Armour.. 37 . 1,409 
arr one e-- 2,003 
Others . 1,245 pew 52 2,681 





Totals. 3,850 366 3,873 6,183 
OKLAHOMA CITY 
Cattle Calves fiogs Sheep 


Armour.. 2,112 133 1,561 1,577 
Wilson . 2,197 201 2,403 2,720 
Others . 3,352 344 1,025 pak 





Totals* 7,661 678 4,989 4,297 





*Do not include 1,310 cattle, 207 
calves, 10,472 hogs, and 3,626 sheep 
direct to packers. 

LOS ANGELES 

Cattle Calves Hogs Sheep 
Armour.. 240 oon oes a 
Swift .. 399 
Cudahy . 144 


Wilson . 650 3 ‘ 

Atlas .. 79 sos bias 

United . 688 s 297 

Goldring. 537 21 oe 

Ideal .. 506 6 

Acme .. 496 

Com’l. . 483 sie ae 

Others . 4,148 356 837 
Totals. 8,340 388 1,134 

CINCINNATI 


Cattle Calves Hogs Sheep 
eee neve 2% 255 
Schlachter 258 36 “ss ose 
Others . 3,683 1,325 12,815 133 


Totals. 3,941 1,361 12,815 388 
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DENVER 

Cattle Calves Hogs Sheep 

Armour.. 2,887 70 709 5,481 
Swift - 1,731 94 4,107 2,755 
Cudahy . 1,204 85 4,996 295 
Wilson . 807 vee ce BSE 
Others . 6,164 121 2,560 806 
Totals .12,793 370 12,372 12,946 


8T. PAUL 
Cattle Calves Hogs Sheep 
Armour.. 5,597 2,862 15,578 647 


Bartusch 1,131 

Rifkin . 919 30 

Superior, 1,789 a ain pee 
Swift - 6,307 3,152 20,961 $22 
Others . 2,651 2,162 8,617 565 


Totals.18,394 8,206 45,166 2,134 
FORT WORTIL 
Cattle Calves Hogs Sheep 

Armour... 1,046 361 1,555 18,56% 





Swift .. 1,721 1,013 2,023 
Blue 

Bonnet. ... yr 

t 472 13 


City ... 

Rosenthal 92 15 ; 
Totals. 3,331 1,402 3,578 32,389 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

May 12 1955 
Cattle ...270,668 165,146 
Hogs - -262,255 230,302 
Sheep . 84,499 105,433 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., May 16: 








Week Week 

ended ended 

May 16 May 9 

Packers’ purch... 28,586 35.401 

Shippers’ purch.. 9,052 8,228 

Totals ........ 37,6388 43,629 
CORN BELT DIRECT 

TRADING 


Des Moines, May 16— 
Prices at the ten concen- 
tration yards in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


Barrows, gilts, U.S. 1-3: 


120-180 Ibs. ........ $13.60@15.85 

180-240 Ibs. ........ 15.25@16.85 

240-270 Ibe. .....2.. 14.85@16.40 

270-330 Ibs. ........ 14.60@15.90 
Sows, Choice: 


270-330 Ibs. ........ 14.75@15.50 
330-400 Ibs. .. 14.25@15.00 
400-550 Ibs. 12.75@14.50 

Corn Belt hog receipts 
were reported as follows: 





This Last Last 
week week year 
est. actual actual 
May 10 .. 55,000 46,000 40,500 
May 11 .. 52, 64,000 52,000 
May 12 .. 20,509 25.000 31,000 
May 14 .. 40,500 47,000 48.000 
May 15 .. 28.500 51,000 52,000 
May 16 .. 35,000 50,000 48,000 


LIVESTOCK PRICES 
AT INDIANAPOLIS 


Livestock prices at Indi- 


anapolis on Wednesday, 

May 16 were as follows: 

CATTLE: Cwt. 
Steers, prime ..... None qtd. 


Steers, good & ch...$17.50@21.00 
Heifers, good & ch.. 17.00@19.00 
Cows, util. & com'l. 11.50@14.00 
Cows, can, & cut.... 10.75@13.00 
Bulls, util. & com’l. 14.00@16.00 


Bulls, cutter ....... 13.00@14.00 
VEALERS: 
Choice & prime ....$22.00@23.50 
Good & choice ..... 20.50@22.00 
Calves, gd. & ch.... 16.50@20.00 
HOGS: 
U.S. 1-3, 120/180. ..$12.00@16.50 
U.S. 1-3, 180/200... 16.50@16.75 
U.S. 1-3, 200/220... 16.25@16.75 
U.S. 1-3, 220/240... 16.25@16.75 
U.S. 1-3, 240/270... 15.75@16.50 
U.S. 1-3, 270/300... 15.25@16.25 
Sows, ch., 270/360.. 13.25@14.25 


LAMBS (Shorn): 
Gd. & ch. (No. 1)..$19.00 only 
Springers, gd. & ch.. 23.00@26.00 





WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended May 12, 1956 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 








Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area! ..... 14,443 11,634 45,439 44,310 
Baltimore, Philadelphia .......... 7,109 1,469 28,110 2,5 
Cin,, Cleve., Detroit, Indpls. ..... 18,339 7,675 91,127 12,478 
DUANE BION. oan cn cases vss eens 26,487 6,581 54,057 4,245 
St. Puul-Wis. Areas? ............. 29,940 24,248 94,724 7,224 
EEO Se cic cdedrnseiesd es 5,485 6,297 86,300 5,320 
ee SES weacocsn's 82 19,466 Not Avail, 
RN SE siees A GAs v oan kee eae aw 957 66,845 10,669 
NN GEN caiae nite bow a tunes 60a 3,028 29,085 10,482 
Iowa-So. Minnesota’ .............. 29,212 12,552 246,465 1,400 
Louisville, Evansville, Nashville, Not 
Re ee rere: 9,653 7,747 53,840 Available 
Georgia-Alabama Area® ........... 6,163 3,327 z aa 
St. Jo’ph, Wichita, Okla. City .... 18,069 3,557 16,073 
Ft. Worth, Dallas, San Antonio... 16,473 5,926 30,221 
Denver, Ogden, Salt Lake City 18,660 918 17,552 
Los Angeles, San Fran. Areas® .... 27,292 3,461 ‘ 29,367 
Portland, Seattle, Spokane ........ 7,260 728 15,734 4,684 
GRAND TUTE: ..ccccccvsessces 302,623 100,187 976,926 216,529 
Totals previous week ...........+ 318,690 105,674 1,069,387 213,241 
Same week 1005 ....ccccoccceres 298,363 112,609 852,050 268,611 





1Includes Brooklyn, Newark and 
St. Paul, Newport, Minn., 


and Madison, 
3Includes St. Louis National Stockyards, E. St. Louis, IL, 


Jersey City. *Includes St. Paul, So. 
Milwaukee, Green Bay, Wis. 
and St. Louis, 


Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lee, Austin, 


Minn. ‘Includes 


Atlanta, Columbus, Moultrie, 


Birmingham, Dothan, 
Thomasville, 


and Albany, 
®Includes Los 


Montgomery, Ala., 
Tifton, Ga. 


Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 


Average price per cwt. 


11 CANADIAN MARKETS 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended May 5 compared with 
the same time 1955, was reported to the National Provi- 
sioner by the Canadian Department of Agriculture as 


follows: 
GOOD VEAL 
STEERS CALVES OGS* TAMBS 
STOCK- Up to Good and Grade B* Good 
YARDS 1000 Ibs. Choice Dressed Handyweights 
1956 1955 1956 1955 1956 1955 1956 1955 
Toronto ..... $18.00 $20.00 $25.00 $22.50 $22.75 $24.39 $27.50 
Montreal .... 18.75 20.50 19.65 18.00 22.40 24.50 er 19.00 
Winnipeg . 16.50 18.49 24.87 24.49 19.83 2104 19.60 ooun 
Calgary ..... 16.37 18.19 21.50 22.75 19.00 20.80 18.61 18.56 
Edmonton ... 16.00 17.85 22.00 24.50 19.60 21.40 19.85 19.45 
Lethbridge .. 15.87 18.0% eer mace 18.80 20.50 18.12 18.00 
Pr. Albert .. 15.50 17.60 21.50 22.00 1825 20.00 ee week 
Moose Jaw .. 15.85 17.25 19.00 19.25 18.40 2025 
Saxkatoon ... 16.00 17.75 22.00 23.50 1850 20.50 
Regina ...... 15.75 17.00 21.17 22.00 18.50 20.50 
Vancouver .. 17.75 18.65 22.90 24.15 rr aes 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at 


six southern packing plant 


stockyards located in Albany, Moultrie, Thomasville, and 


Tifton, Georgia: Dothan, 


‘ Alabama and Jacksonville, 


Florida during the week ended Mav 11: 


Week ended May 11 
Week previous five days 
Corresponding week last year 





Cattle Calves Hogs 
... 3,855 798 « 14,051 
-o+ 8,706 667 14,641 
.-. 4,375 1,798 8,086 





LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph, on Wednesday, 
May 16 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr..... $19.00@20.75 
Steers, gd. & ch.... 17.50@20.00 
Heifers, gd. & pr... None atd. 
Cows, util. & com’l. 11.50@13.50 
Cows, can. & cut... 10.00@11.50 
Bulls, util. & com’l. 13.25@14.50 





VEALERS: 
Good & choice ...... $18.00@22.00 
Calves, gd. & ch.... 16.50@19.00 
HOGS: 
U.S. 1-3, 180/200. ..$16.25@17.00 
U.S. 1-3, 200/220... 16.50@17.25 
U.S. 1-3, 220/240... 16.50@17.25 
U.S. 1-3, 240/270... 16.50@17.00 
Sows, ch., 270/360... 14.75@15.50 
LAMBS: 
Good & choice ...... None qtd. 
ee $25.00@26.50 


LIVESTOCK PRICES 
AT SIOUX CITY 


Livestock prices at Sioux 
City on Wednesday, May 
16 were as follows: 


CATTLE: Cwt. 


Steers, prime ...... None qtd. 
Steers, choice ...... $19.00@21.00 
Steers, good ....... 17.00@18.00 


Steers, com'l ....... 15.00@ 16.00 
Heifers, ch. & pr... 20.00@21,00 
Heifers, gd. & ch... 18.00@19.50 
Cows, util. & com’l. 12.50@14.00 
Cows, can. & cut... 11.00@12.50 


Bulls, util. & com’l. 13.50@14.50 

Bulls, good (beef)... 11.00@12.50 
HOGS: 

U.S. 180/200. . .$16.25@17.25 

U.S. 200/220... 17.00@17.50 


220/240... 17.00@17.50 
-8, 240/270... 16.50@17.25 
.S. 1-3, 270/300... 16.00@17.00 

Sows, ch., 270/360.. 15.25@16.00 
LAMBS (Shorn): 


Good & prime....... $20.50@22.50 
SPY SON va siexes 24.50@26.75 
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14,051 1938” week THERN umercial, ah aia a ; 
oa i ai 19355 Cc LIVESTOCK _ all wts. .. 14.00-15 .00 17.00-19.00 rapt pn 17.00 
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at Sioux |. Totals betes 55,844 CATTLE N all wts, .. 11.5 .00-14.00 13.00-14.00 
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‘luding hogs 724 Mississippi ......... 1042 970 SPRING 2.00-23,00 22,00-2 .00 None : 
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Sioux Ciry 


RESSEDESEEF | _— in name... 


Carload Lot Producers of Carcass Beef 


Beef Cuts, Boneless Beef, Beef Offal high grade in fact! 


Phone 8-3524 and ask for: 


LLOYD NEEDHAM 
BOTH Vice-President 


4 | 3 JAMES KUECKER Regular 

AND Carcass and Offal Sales i eg quality 
JERRY KOZNEY proven 

TREIFE Sane Sales in commercial quantitie 


F with you. 
HARRIS JOHNSON the opportunity of working ' 
Beef Cuts—Boneless Beef 


traders, at all points, in product of 


in all selections and grades, 
s. We would welcome 








Sioux Cry Dressep | HYGRADE FOOD PRODUCTS. CORP. | 


1911 Warrington Road Sioux City, Iowa 
U. S. Govt. Inspected Establishment No. 857 


CLASSIFIE D ADVERTISIN G Advertlements Wil Be Inserted Over a Bind Bex Number 


EHEOUTIVE. OFFICE: 2601 CIRCA, AVENE, BETBOIT16 


ea ee a 











Undisplayed: set solid. Minimum words, address or box numbers as 8 words. Head- 
$6.60; I aoe words, 20c each. 7 position lines, 75c extra. Listing advertisements, 75c CLASSIFIED ADVERTISING PAYABLE IN ADVAN 


special rate: minimum 20 words, per line. Displayed, $9. 00 per inch. Con- PLEASE REMIT WITH ORDER. 
$3.00; additional words, 20c each. Count tract rates on request. 


POSITION WANTED HELP WANTED HELP WANTED 


FAMILY MAN: In 30’s with a brief knowledge FOOD INGREDIENT SALESMAN ta yg nog poner ge —: 
of the packinghouse industry, seeks position. Well SA DISON-SCOEMAKER Labo ies < P anufacturer of films for packug.ng of powde 
versed in all phases of office and business man- _ ‘txieaek, —s pe nr cag gs ig — — = a a ee = Panera 
agement. Personnel, sales, traffic, labor and indus- | experienced food ingredient salesman to their sales aekaciig Scteciake Galaek tan on manent 
trial relations. Time and motion study, plant] force, Prefer man who has following in the tok Pee) die emer ‘Reavened sales, bachavenanll 
maintenance, purchasing and all packaging S8UP- | sausage and meat trade. Please contact Mr. ferred: tat ana‘t ueaitace to write if you kno’ 
plies such as boxes, paper and specialties. Ex- Barney Kadison. the business thoaeh not selling new. Acne 
cellent references and educational background. e@ bus itl gi W-180 SHE “NATIONAL 
Would prefer midwest location. W-183, THE NA- sulary with expenses. “280, . - 


TIONAL PROVISIONER, 15 W. Huron St., Chi- | QrrICE MANAGER: Experienced in accounting | P&OVISIONER, 15 W. Huron 8t., Chicago 10, 1 
cago 10, Ill. Peers 


and tax matters. Also credit work. Packinghouse- | ppanyT SUPERINTENDENT: Highly experience 
sausage operation, Detroit area. Give full details | jn the preparation of meat products, packagin 
of experience and present employer, education, department, cost accounting, employees’ relation 
SAUSAGE SUPERINTENDENT: Age 39. 22 years’ | age and family status in first letter. Applica- | and willing to assume responsibilities. Reply t 
experience in sausage manufacturing, loaves, | tion strictly confidential. W-185, THE NATIONAL | postoffice Box 118, Detroit 12, Michigan. 
smoked and cured meats. Experience in packaged | PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
meats and canning. Knowledge of costs, yields, ENGINEER: Excellent opportunity for young m 
modern methods, practical and efficient. W-155, experienced in ammonia refrigeration, to act 
THE NATIONAL PROVISIONER, 18 E. 41st | papr MANAGER: Emphasis on boneless beef | #s8istunt to chief engineer for progressive mid 
St., New York 17, N.Y. operation, sales, figures, munagement. Must take | Western beef packer. Write your qualifications 

’ i ‘ , i contidence to Box W-176, THE NATIONAL PRO 
full responsibility. Young growing organization e EM Lia ™ 
in large midwestern city. All correspondence con- | VISIONER, 15 W. Huron St., Chicago 10, Til. 
SAUSAGE MAKER: Large or small plant. 24} fidential. Write, with full details, to Box W-191, 
years’ experience. Can uke costs, wields and | THE NATIONAL PROVISIONER, 15 W. Huron| MAM BONERS: Wanted for medium size ind 
can handle help. References. W-167, THE NA- | St., Chicago 10, Ill. pendent plunt in California. W-160, THE NA 


TIONAL PROVISIONER, 15 W. Huron St., Chi- TIONAL PROVISIONER, 15 W. Huron 8t., Chi 
cago 10, Ill, 


cago 10, Ill. 
SALES MANAGER 


PLANT SUPERI ‘ New England sausage manufacturer has an open- MISCELLANEOUS 
4ANT SUPERINTENDENT: 30 years’ experi- ing for an aggressive and ambitious person, to 
ence. North and south production. References | take full charge of all sales, Must have experi- 


furnished upon request. Will locate anywhere. once T T : 
W-165, THE NATIONAL PROVISIONER, 15 W. W172, TRE "NATIONAL, PROVISIONER, 18". HOG 7 CA LE . SHEE 
Huron St., Chicago 10, Ill. 41st St., New York 17, N.Y 


TRAFFIO MANAGER SAUSAGE CASINGS 


Carrier selection, rates, routes, rail and truck, | REFRIGERATION: Excellent opportunity for 
transit, export, claims, truck fleet operation. | Young man experienced in ammonia refrigeration, A IM A L G L A N D s 
Truck, rail and packing traffic experience. Mid- | to act as assistant to chief engineer for progressive 


west. W-178, THE NATIONAL PROVISIONER, | mid-western beef packer. Write your ber rey Selling Agent © Order Buyer 
15 W. Huron St., Chicago 10, Ill. in confidence to Box W-181, THE NATIONAL 


PROVISIONER, 15 W. Huron $t., Chicago 10, Il. | Broker @ Counsellor © Exporter © Import 
WORKING SAUSAGE FOREMAN: 19 years’ ex- 


perience. With complete knowledge of sausage SALESMAN - BROKER: High caliber salesman ua mi § SUENDSE 
production, Age 38. Prefer midwest, Oklahoma | Wanted to represent finest quality diced . pickle 6 
or Texas. W-184 z-N i i 


, THE NATIONAL PROVISION- | firm. Territory open. ACE PICKLE CO.; 1622 8, 
ER, 15 W. Huron St., Chicago 10, Il. Keeler Ave., Chicago 23, Ill, Phone RO 2-5555. 407 SO. DEARBORN ST., CHICAGO 5, I 
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